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THE CAREER· SERVICE 
ADVISORY COUNCIL 
SDSU is served by 624 Career Service employees both on campus and 
at various off-campus sites across the state. A Career Service Advisory 
Council represents Career Service employees at SDSU and addresses issues 
which affect all Career Service employees in South Dakota. It is comprised 
of eight members who are elected by their co-workers in each of the follow­
ing areas: administrative/clerical, agricultural services, technical/health ser­
vices, custodial services, maintenance/security and nutrition/4-H assistants. 
The Council develops and disseminates ·ideas for University improvement, 
stimulates communication between employees and SDSU administration, 
contributes to the formation of general University policy and makes recom­
mendations to the President. 
The Career Service Advisory Council continuously seeks to improve 
working conditions, salary and morale for co-workers. It also sponsors a 
variety of projects and programs for its employees. Scholarships are 
awarded annually to Career Service employees enrolled in classes at SDSU. 
The New Ideas program offers cash incentives for suggestions leading to 
a better and more effective work place. Projects through which employees 
are recog�ized and honored for their contributions and years of service are 
the Employee of the Month.program, now in its tenth year, and two an­
nual mass meetings. SDSU's Career Advisory Council has also recently pro­
duced a videotape which provides information and promotes Career Ser­
vice positions at SDSU. 
The current Career Service Advisory Council members are: 
Lynne Egeberg 
Administrative/Clerical 
Chairperson 
Shirley Schliessmann 
Adm inistrat1ve/Clerica I 
Secretary /Treasurer 
Deb Davis 
Administrative/Clerical 
Carrie Sword 
Technical/Health Services 
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Jack Herzig 
Maintenance/Se.curity 
Vice Chairperson 
Mike Kidwiler 
Agricultural Services 
Historian 
Dave Purvis 
Custodial Services 
Marie Benthin 
Nutrition/4-H 
This cookbook is a fundraising project to help finance the Career Service 
scholarship work done by the Career Service Advisory Council. It was pro­
duced using non-university resources. Pine Hill Press was chosen to print 
this book through a competitive bidding process. The Advisory Council 
members and many other SDSU employees have donated their time and 
effort to complete this fundraiser. This project was not funded from any 
state funds. 
A Special Thank You to: 
SDSU President Robert T. Wagner 
Vice President for Administration Richard Powers 
Vice President for Academic Affairs Carol Peterson 
SDSU University Relations 
AND ALL THE OTHER PEOPLE WHO MADE THIS BOOK POSSIBLE!! 
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WEIGHTS AND MEASURES 
Guides to Weights and Measures 
1 teaspoon= 60 drops 
3 teaspoons= 1 tablespoon 
2 tablespoons= 1 fluid ounce 
4 tablespoons = ¼ cup 
51/3 tablespoons = % cup 
8 tablespoons = ½ cup 
1 6 tablespoons = 1 cup 
1 pound = 1 6 ounces 
. 1 cup = ½ pint 
2 cups = 1 pint 
4 cups = 1 quart 
4 quarts= 1 gallon 
B quarts = 1 peck 
4 pecks = 1 bushel 
Contents of Standard Cans 
Picnic = 1 ¼ cups 
No. 300 = 1 ¾ cups 
No. 1 Tall= 2 cups 
No. 303 = 2 cups 
No. 2 = 2 ½ cups 
No. 2½ =3½ -cups 
No. 3=4 cups 
No. 5 = 7% cups 
No. 10=13 cups 
Substitutions and Equivalents 
2 tablespoons of fat= 1 ounce 
1 cup of fat= ½ pound 
1 pound of butter= 2 cups 
1 cup of hydrogenated fat plus ½ tsp. salt= 1 cup butter 
2 cups sugar= 1 pound 
2 ½ cups of packed brown sugar= 1 cup of granulated sugar 
1 % cups packed brown sugar= 1 cup granulated sugar 
3 ½ cups of powdered sugar= 1 pound 
4 cups sifted all purpose flour= 1 pour,d 
4 ½ cups sifted cake flour = 1 pound 
1 ounce bitter chocolate = 1 square 
4 tablespoons cocoa plus 2 tsp. butter= 1 ounce of bitter chocolate 
1 cup egg whites = 8-10 whites 
1 cup egg yolks= 12-14 yolks 
1 6  marshmallows = ¼ lb. 
1 tablespoon cornstarch = 2 tablespoons flour for thickening 
1 tablespoon vinegar or lemon juice + 1 cup milk= 1 cup sour milk 
10 graham crackers= 1 cup fine crumbs 
1 cup whipping cream= 2 cups whipped 
1 cup evaporated milk = 3 cups whipped 
1 lemon= 3-4 tablespoons juice 
1 orange= 6-8 tablespoons juice 
1 cup uncooked rice = 3-4 cups cooked rice 
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Miscellaneous Helpful Hints 
* Stained hands from vegetables during canning season can be cured by rub­
bing your hands with sliced potato. 
* After dressing chickens, fish or cutting onions, pour vinegar or lemon juice 
into the palm of one hand and rub your hands together. Wash with soap. 
* Put 1 tablespoon soda and salt in scalding water when dressing chickens. Pin 
feathers will come out easily, or add 1 cup of vinegar to 8-10 quarts of water. 
* If a cracked dish is boiled for 45 minutes in sweet milk, the crack will be so 
welded together that it will hardly be visible, and will be so strong it will stand 
the same usage as before. 
* Occasionally throw a little salt on burning logs to keep the chimney clean. 
* You can make your own liquid soap by shaving bar soap into a dish, then cover 
it with water and putting it in the microwave oven. In less than a minute the 
soap dissolves into a liquid. 
* To remove a broken light bulb from a socket, insert a large cork into the socket 
and turn it out. 
* Did you know that you can stop a door hinge from creaking by rubbing it with 
a lead pencil? 
* Spray garbage sacks with ammonia to prevent dogs from tearing the bags 
before picked up. 
* Glycerin makes an excellent lubricant for egg beaters or other kitchen uten­
sils that have moving parts. Unlike oil, it will not spoil the taste of food mixed 
with it by accident. The g�ycerin may be applied with a medicine dropper. 
* A cheap brand of lawn fertilizer will melt snow and ice just as quickly as salt. 
It will benefit your lawn instead of killing it. 
· * Pop your contact paper in the freezer about an hour before you use it and it 
will handle much easier. 
* When the tip of a shoestring comes off, dip the end of the lace in clear finger­
nail polish and let dry. You will have a hard-tipped shoestring again for easier 
lacing. 
* Put your old rubber bathtub or sink mats in the car trunk or truck. They give 
good traction on ice when slipped under the tires. Pour some household bleach 
over your tires, wait 10 minutes and drive off carefully. 
* If you have one of those instant-on T. V. sets, unplug it when not in use. These 
sets use and waste electricity even when they're turned off. 
* Unwrap bar soap before storing. It will harden and last ·1onger besides giving 
your cupboard a pleasant fragrance. 
* Pam (vegetable spray-on product for cooking) sprayed along the metal frames 
of windows will keep them moving without a battle. Repeat as needed. 
* Nylon net makes a good vegetable brush or is good for cleaning fish aquariums, 
filter tubes or any hard-to-clean glass surface. Use it for washing plucked and 
singed chickens, too. 
* When hanging pictures, heat the nail with a flame before driving it into the 
wall. You won't crack or chip the plaster. 
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V.I.P. 
Section 
Featuring just a few of the VeryJmportant People at SDSU 
These are selected from recipes volunteered from employees reporting 
20 years of service .and/or past Employee of the Month recipients. 
Recipes 
Favorite 
Recipes 
Page 
Please note that the people who have recipes included in this section aren't the 
only Very Important People on Campus. The recipes in this section are from people 
reporting 20 years or more service and/or had been named Employee of the Month 
at some time. This project was publicized widely and participation was on a strict­
ly volunteer basis. The years of service and awards are printed as reported by the 
employees and have not been verified against personnel records. The Career Ad­
visory Council is not responsible for errors or omissions. 
V .I.P. Section 
CREAM OF ALMOND SOUP Dr. Robert T. Wagner 
SDSU President 
I got this basic recipe from a wonderful benefactor of South Dakota State 
and have modified it over time, to make it even better. 
Here's the simple things you need, and just as you find them in your cup­
board or in the grocery store: 
2 Tbls. butter 
2 This. flour 
2 cans cream of chicken soup, or 3 cups homemade chicken stock. But, 
frankly, the canned stuff works very well and is simple and inexpensive 
3 ½ pts. of half and half (milk just won't do!) 
1 tsp. salt 
½ tsp. paprika 
1 ¼ cups of slivered blanched almonds from a freshly opened pkg. 
2 tsp. grated lemon rind (optional) 
1 more This. butter 
1 more This. flour 
Melt 2 Tbls. butter in saucepan. Stir in 2 Tbls. flour and cook both together 
over low heat for 1 minute. Add the cream of chicken soup and half and half. 
Cook over medium to high heat, stirring, but not boiling, until smooth and 
blended, or about 5 minutes. Add salt, paprika and almonds. Cook the soup over 
medium heat another, say, 5 minutes, but be careful not to boil. 
Put contents in a covered refrigerator dish and let it stand in the refrigerator 
12-24 hours. This lets the flavor blend together. 
When ready to serve, pour contents into saucepan. Slowly bring to steam­
ing temperature without boiling. Stir in the grated lemon rind. Reduce heat to 
low and stir occasionally while you melt 1 more Tbls. butter in saucepan. Stir 
in 1 more Tbls. flour. Blend butter and flour into soup carefully so that you thicken 
soup just right! -thicker than milk but not as thick as gravy. 
Pour into heated bowls and serve. It is a great soup to have alone with 
crackers, French bread and assorted cheese or as a first course for holiday dinner. 
SEA FOOD DIP 
1 can crab meat 
1 can tiny shrimp 
2 cans clams 
1 (12 oz.) bottle catsup 
Dr. Carol Jean Peterson 
Vice President for Academic Affairs 
1 cup chopped green onion 
1 cup chopped celery 
1 cup chopped green olives 
1 (12 oz.) bottle cocktail sauce 
Drain all seafood thoroughly. Mix seafood and vegetables thoroughly. Add 
catsup and cocktail sauce. Mix thoroughly. 
Makes about 2 qts. Serve with crackers or ripple chips. Refrigerate 5 hours 
before serving. May be frozen. Keeps well frozen. 
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CRAB DIP 
1 (8 oz. ) cream cheese 
1 O¾ oz. mushroom soup 
Diane M. Drake 
Employee of the Month 
June 1991 
1 This. unflavored gelatin 
1 cup mayonnaise 
2 or 3 long green onions, chopped 
1 cup chopped celery 
4-5¾ oz. can of crab 
3 This. water 
Heat soup, dissolve gelatin in water and add to soup. Stir and take off heat. 
Blend cheese and mayonnaise together, add chopped onion and celery to cooled 
soup, rinse and drain crab and add to soup with cheese and mayonnaise. Mix 
well and put into a mold and chill for 4 hours. Serve with crackers. 
MEXICAN DELIGHT 
1 can refried beans 
1 (8 oz. ) sour cream 
lettuce as needed 
Barb Dyer 
22 Years of Service 
Employee of the Month 
August 1990 
1 jar salsa (hot-mild, your choice) 
1 (8 oz. ) Mozzarella cheese 
black olives as desired 
Layer above ingredients in 9x 13" pan starting with beans. Cover beans with 
sour cream. Top with lettuce. Cover lettuce with salsa. Put Mozzarella cheese 
on top of salsa and top with black olives. Serve with tortilla chips. 
HODGE-PODGE PLUS 
1 can whole kernel corn 
1 can cut green beans 
1 can cream of chicken soup 
(Campbells) 
L. Darlene Nelson 
31 Years of Service 
1 can cream of celery soup 
(Campbells) 
1 pkg. tater tots 
1 lb. ground beef (I have used deer meat) 
(These amounts serve 4-5 people easily; would have to be increased for 
more than that.) Also potatoes. 
Spray a roasting pan (size of pan depends on number of people you're go­
ing to feed) with PAM. Layer the bottom of the pan with enough diced potatoes· 
to cover the bottom. Add a layer of µncooked meat ( ½ of the meat) & spread 
evenly over the potatoes. Add another layer of diced potatoes. Add corn, beans, 
and top with remaining meat. In a bowl, combine the soups plus 2 cans of water. 
Stir until the soups are well mixed. Pour over the layered portion. Use a utensil 
to spread the layers so that the soup mixture gets down through the layers. If 
necessary, add enough water to cover the layers. Top the mixture with tater 
tots (tots can be laid in circles, in designs, etc.). Cover and bake in a 375° oven 
for about 2 hours. 
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SPAGHETTI SAUCE 
1-2 This. olive o il 
(enough to simmer onions) 
Simmer 7 minutes, until clear. 
2 (8 oz.) tomato sauce 
2 (6 oz.) tomato paste 
2 cups stewed t omatoes 
12 oz. water 
1 tsp. garlic 
¼ tsp. red pepper 
Cheryl Havrevold 
Employee of the Month 
February 1987 
2 med. onions, chopped 
1 This. oregano 
1 tsp. salt 
2 This. sugar 
1 Tbls. parsley flakes 
¼ tsp. black pepper 
2 heaping This. Parmesan cheese 
Bring to boil. Simmer for 2 ½ hours. Add browned hamburger or meatballs 
after 2 hours. 
FRESH BLUEBERRY CRUNCH Judy Schutjer 
Employee of the Month 
May 1990 
4 cups fresh blueberries 
1 cup firmly packed brown sugar 
¾ cup all-purpose flour 
¾ cup regular oats, uncooked 
½ cup butter or margarine, melted 
Place blueberries in 2 qt. baking dish, spreading evenly. Combine remain­
ing ingredients, and sprinkle over blueberries. Bake at 350° for 45 minutes. Yield: 
6 servings. 
OATMEAL BARS 
1 cup oatmeal 
½ cup margarine 
1 cup white sugar 
1 cup brown sugar 
Diane. M. Johnson 
Employee of the Month 
2 eggs 
2 cups flour 
1 tsp. soda 
1 tsp. salt 
July 1989 
Pour 1 ½ cups boiling water over oatmeal and margarine and blend well. 
Add rest of ingredients. Mix well. Put in jelly roll pan ( 11 x 1 5"). 
Top with: 1 cup brown sugar, ½ cup margarine, 1 egg, 1 Tbls. milk, cook 
for 1 minute. Add ½ cup coconut and ½ cup chopped nuts. 
Perhaps nobody becomes more competent in hitting a moving target than a 
mother spoon feeding a baby. 
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BLACK WALN.UT BUNDY CAKE Jean Minor 
24 Years of Service 
2 cups sugar 
1 cup shortening 
5 eggs, separated 
2 cups flour 
1 cup chopped black walnuts 
2 tsp. vanilla 
1 tsp. soda mixed in 1 cup buttermilk 
Cream sugar and shortening together. Add egg yolks and beat well. Add 
buttermilk, alternating with flour. Add black walnuts and fold in beaten egg 
whites. Bake 1 hour at 350° in well greased and floured bundt pan. Cool 30 
minutes before removing from pan. 
FROST WITH CREAM CHEESE ICING: 
4 oz. pkg. cream cheese ½ tsp. vanilla 
¼ cup butter 
COCONUT BARS 
1 cup flour 
½ cup shortening 
2 cups powdered sugar 
Vesta Jensen 
26 Years of Service 
Employee of the Month 
July 1987 
¼ tsp. baking powder 
½ cup brown sugar 
Mix and put in greased 9x13" cake pan. Bake 15 minutes in 350° oven. 
· 1 cup brown·. sugar 
2 eggs 
2 This. flour 
dash salt 
1 tsp. vanilla 
1 cup coconut 
½ cup nuts 
Mix and pour over top of above. Bake 25 minutes at sam e  temperature. 
RICE KRISPIE BARS 
½ cup sugar 
½ cup white syrup 
¾ cup peanut butter 
½ tsp. vanilla 
Louise Skovlund 
Employee of the Month 
May 1987 
4 cups rice krispies 
Put the sugar and syrup in pan and bring to a boil. Add peanut butter, vanilla 
and cereal. Pour in buttered 9x13" pan. 
Frost with melted chocolate chips and butterscotch melted in double broiler. 
A sense of humor is like a needle and thread, it will patch up so many things. 
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PEANUT BARS 
3 cups flour 
½ cup brown sugar 
½ tsp. salt 
1 cup butter 
1 2 oz. butterscotch chips 
LuAnn A nderson 
E mployee of the Month 
Janu ary 1 982 
½ cup white syrup 
3 This. water 
3 This. margarine 
3 cups peanuts 
Mix toge ther flour, b rown sugar, salt  and bu tter .  Press into a 1 1 x 1 6" pan 
( or s im ilar) . Bake at 375° for 1 O minu tes .  Melt toge ther the chips, s yrup, water 
and margarine .  Add 3 cu ps peanu ts . Mix well and spre ad over baked crust. Bake 
another 1 0  minu tes.  Cool  and cu t into b ars . 
FULL OF LIFE BAR S  
3 cups crunchy cereal 
½ cup raisins 
½ cup maple flavored syrup 
¼ cup sugar 
VernaMae Van Maane n 
28 + Ye ars of Serv ice 
E mployee of the Month 
O ctober 1 990 
¾ cup chunky peanut butter 
½ cup instant non-fat dry milk 
Comb ine cereal and r ais ins in bowl. Set  as ide .  I n  pan mix sug ar and syru p, 
br ing to boil, cook 2 m inu tes.  S tir. Remove from heat and add pe anu t bu tter ,  
and powdered m ilk . Blend well. Pour over cereal m ix .  Coat well and pu t in  greased 
pan 9x9".  Ch ill 4 hours and cu t into b ars.  
HOLIDAY SQUARES Paule tte Heesch 
E mployee of the Month 
1 ½ cups sugar 
1 cup margarine 
4 eggs 
2 cups flour 
1 can cherry pie filling . 
1 This. lemon extract 
May 1 986 
Gradual ly add sug ar to marg arine and m ix well. Ble nd eggs in, one at a time .  
S lowly add in s if ted flou r and le mon ex tract. Spre ad b atter in  1 5x20" cook ie 
shee t. Mark in 20 squares .  Place 1 Tbls .  of pie f illing in ce nter of e ach square . 
B ake at 350° for 45-50 minu tes . Spr inkle with powdered sugar w h ile war m .  
Forget what  you  have done for your friends, 
And remember what they have done for you. 
It 's nice to be important, but more important to be nice. 
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SAU E R KRAUT Warren Wieger 
24 Years of Service 
Employee of the Month 
September 1 982 
50 lbs. white cabbage 1 lb. pure granulated salt (non-iodized) 
1 )  Remove and discard . the outer and any bruised and otherwise blemished 
leaves of cabbage. 
2) Quarter the cabbage, tossing the center cores. 
3) Using a shredder or sharp slicer, cut the cabbage into fine shreds about the 
thickness of a penny. 
4) In a large kettle combine 5 lbs. of cabbage shreds with 3 Tbls. salt. Blend 
well and let stand for 1 5  minutes or so, until the cabbage wilts and gives 
up part of its liquid. Transfer this into a large sterilized crock. Add alternate 
layers of cabbage and salt, pressing down gently but firmly after each layer 
until juice comes to the top. Continue this process until the crock is filled 
to within 3 or 4" of the top. 
5) Cover the cabbage with clean white cloth, such as a double layer cheese 
cloth, tucking it in against the inside of the crock. Add a free floating lid. 
(We have found that a plate placed on the cabbage with a 1 gal. plastic milk 
bottle filled with water on top works very well.) This is done to keep the cab­
bage covered with brine to prevent the growth of film yeasts and ·mold. Store 
crock at room temperature (68-72°). When fermentation occurs, gas bub­
bles will form in the crock. Total time of fermentation is about 5-6 weeks. 
You may notice odor, but thats ok . 
. PRESERVING FRESH SAU ERKRAUT: 
When the sauerkraut has completed fermentation place it in a large kettle 
and bring to a simmer ( 1 85-2 1 5°) ! ! !  DO NOT BOIL! ! !  Remove from heat and pack 
in hot sterilized jars, cover with hot juice to ½" of rim. Seal jars with lid and 
screw top. Place in water bath. Boil pint jars for 1 5 minutes. Quart jars for 20 
minutes. The sauerkraut is now ready to be stored for many months. 
HOT S P IC E D  CRAN B E R RY P U N C H  
Almost sugarless. 
Fill 30 cup coffeepot % full of cranberry juice. 
Ruby Enevoldsen 
30 Years of Service 
Employee of the Month · 
October 1 988 
For the other third put mixture of half 1 00 %  orange juice and half Kool-Aide 
brand sugarless lemonade (use 1 pkg. of powder and fill with water). 
Add: 
12 whole cloves 4 sticks cinnamon (each 3" long) 
Plug pot in and stir occasionally. Serve piping hot. 
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PUMPKIN ICE CREAM DESSERT Deb Davis 
Employee of the M onth 
June 1 98 9  
1 qt. vanilla ice cream 
1 cup pumpkin 
½ cup brown sugar 
½ tsp. cinnamon 
½ tsp. ginger 
¼ tsp. nutmeg 
graham crackers 
Make a graham cracker crust in a 9x 1 3 " pan. Mix the first 6 ingredients 
in the mixer, pour on top of graham cracker crust and freeze till ready to serve. 
CAULIFLOWER SALAD 
1 head cauliflower, torn in pieces 
10 oz. frozen peas, thawed 
1 green pepper, diced 
1 ¼ cups Miracle Whip 
1 cup Cool Whip 
Tillie Heupel 
2 1  Years of Service 
1 pkg. Italian mix (Good Seasons) 
1 cup celery, diced 
Mix all together, refrigerate. You may add carrots, broccoli, etc. 
COCONUT SPECIAL 
1 st Layer: 
Jan Christianson 
20 Years of Service 
Employee of the M onth 
June 1 98 3  
½ cup butter, 1 cup flour, 2 Tbls. powdered sugar, and ½ cup chopped nuts. 
2nd Layer: 
8 oz. cream cheese, 1 cup powdered sugar, and 1 cup Cool Whip. 
3rd Layer: 
2 pkgs. coconut cream pudding (instant) and 2 ½ cups milk. 
4th Layer: 
Cool Whip. 
Mix butter, flour, powdered sugar and nuts and press into 9x 1 3" pan . Bake 
at 3 50° for 1 2- 1 4  minutes until lightly orowned. Cool. Mix cream cheese, 
powdered sugar, and Cool Whip and spread over cooled crust. Mix pudding and 
milk and pour over 2nd layer. Spread Cool Whip over pudding layer. 
Laughter is a tranquilizer with no side effects. 
It's not ho w much we have, but how much we enjoy, that makes happiness. 
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YELLOW PUNCH 
1 tall can (46 fluid oz. ) 
pineapple-grapefruit juice 
1 cup sugar 
Sue Schumacher 
Employee of the Month 
August 1989 
3 (6 oz. ) cans frozen orange juice 
3 (6 oz. ) cans frozen lemonade 
1 qt. white soda or club soda 
1 qt. ginger ale 
5 qts. water and ice 
1 ( 6 oz. ) can frozen lemon juice 
½ of a lg. pkg. Wylers lemonade mix (gal. size) 
R HUBARB DESSERT 
CRUST: 
1 cup flour 
2 This. sugar 
FILL I NG: 
3 egg yolks 
1 ½ cups sugar 
2 This. flour 
MERI NGUE: 
½ cup sugar 
Julia Pederson 
Employee of the Month 
November 1 988 
½ cup butter or margarine 
¼ cup nutmeats 
½ cup cream 
2 ½ cups chopped rhubarb 
3 egg whites 
Combine·crust ingredients and press in 9x13" pan. Bake at 350° until light 
brown. Cool. Make filling by combining all ingredients and cook, stirring till thick. 
Cool. Pour filling into baked crust. Make meringue and pour over top of filling. 
Bake until brown. 
I usually double the filling. A favorite of spring or anytime if you freeze 
rhubarb ahead of time. 
CAKE AND CHOCOLATE CHIP DESSERT Helen Sterud 
Melt : 
1 pkg. chocolate chips 
Beat in : 
¾ cup sugar 
Then add: 
4 egg whites, beaten stiff 
4 This . water 
24 Years of Service 
Employee of the Month 
July 1983 
4 egg yolks, one at a time 
1 cup whipped cream 
Pour over broken up angel food and refrigerate overnight. 
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POUND CAKE 
1 cup Crisco 
2 cups sugar 
6 eggs 
2 cups flour 
pinch of salt 
1 This . vanilla 
Marcia McMullen 
3 1  Years of Service 
Mix Crisco and sugar until fluffy. Add eggs, one at a time, beating well after 
each. Add flour and salt and mix well. Add vanilla. Pour in greased and floured 
angel food pan or bundt pan. 
Bake at 3 2 5 ° for 1 hour. Dust with powdered sugar or thin icing. 
RAW AP PLE CAKE 
2 ½ cups flour 
2 cups sugar 
2 tsp . soda 
Add : 
½ cup shortening 
2 beaten eggs 
TOPPI NG : 
1 large box Dream Whip (prepared) 
add 4 This . brown sugar 
Mary Kidwiler 
Employee of the Month 
March 1 98 3  
¾ tsp .  salt 
1 tsp . cinnamon 
½ cup walnuts 
4 cups sliced apples 
½ tsp .  cinnamon 
½ tsp .  vanilla 
Mix dry ingredients. Add shortening, eggs, walnuts and apples . Bake in  
9 x 1 3" pan for 45 min utes at 3 2 5° . Cool at least 1 5  minutes before adding 
topping. 
PINA COLADA CAKE 
CAKE:  
1 pkg .  yellow cake mix 
1 small pkg . instant vanilla pudding 
¾ cup Crisco oil 
FROSTING : 
1 large Cool Whip 
1 small pkg .  instant van illa pudding 
4 eggs 
Shirley Schliessmann 
Employee of the Month 
May 1 98 5 
1 ( 1 1 oz . )  can mandarin oranges 
!with juice) 
1 (20 oz . )  can crushed pineapple 
(with juice) 
Preheat oven to 350°. Blend ingredients for the cake in large bowl and beat 
at medium speed for 3 minutes. Bake in greased and flour 9x 1 3" pan for abou t  
3 0-35  minutes . Cool thoroughly. Fold together ingredients for frosting, spread 
over cake, and refrigerate. 
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C HOCOLATE CH IP BARS 
2 cups sugar - 1  white, 1 brown 
% cup shortening 
2 cups flour 
vanilla 
Maxine Nass 
3 1  Years of Service 
3 eggs ½ cup chopped walnuts (optional) 
1 tsp. baking powder ½ pkg . chocolate chips 
Blend sugar and shortening. Add e ggs, baking powder and vanilla and mix . 
Add flour, walnuts and chips and stir . 
Bake in greased 9x1 3 "  pan at 350° for 3 5-45 minutes - until a toothpick 
comes out clean - do not overbake. Cut while stil l  warm. 
T WINKIE CAKE 
1 cake mix (may use pudding cake) 
FI LLING : 
1 cup milk 
5 This . flour 
½ cup Crisco 
1 cup sugar 
1 tsp. vanilla 
Lona Johnson 
Employee of the Month 
May 1 989 
Bake cake mix according to package directions in a 9 x 1 3 "  pan. 
Mix milk and flour together for filling. Boil until thick. Stir constantly. Cool. 
Beat Crisco, su,gar and vanilla together until fluffly. Add cooled milk mix-
ture. Beat until fluffy. 
Cut cooled cake in half - layerwise . Put al l of filling between the 2 layers. 
Store tightly covered in refrigerator for 2 days preferably. May be frozen . 
Tastes as good as the store bought twinkles. 
COFFEE CAKE 
1 yellow cake mix 
3 eggs 
TOPPING: 
½ cup brown sugar 
1 This . oleo 
1 This. flour 
Joanne Skyberg 
Employee of the Month . 
May 1 987 
1 (20 oz . )  can apple pie filling 
1 tsp .  cinnamon 
1 cup chopped nuts 
Combine yellow cake mix and 3 eggs to make a stiff batter .  Add apple pie 
filling. Batter will be stiff. Spread in a 9 x 1 3"  greased and f loured pan . Mix top­
ping ingredients and sprinkle over batter. Bake at 350° for 3 5  minutes. 
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QUICK C HERRY SALAD 
1 can sweetened condensed milk 
1 can cherry pie filling 
1 lg . can pineapple tidbits (drained) 
LaNita (Jo) Arndt 
23 Years of Service 
Employee of the Month 
April 1 98 5  
1 lg. can mandarin oranges (drained) 
3 cups miniature marshmallows 
1 small container Cool Whip 
Stir sweetened milk into the cherry pie filling. Add C ool Whip . Stir in pine­
apple, oranges and marshmallows. Refrigerate. Makes a large bowl. Keeps well. 
APRICOT JELLO SALAD 
1 ( 16 oz.) can apricots 
½ cup sour cream 
J une Larkin 
2 5  Years of Service 
Employee of the Month 
September 1 98 6  
2 pkgs. lemon jello 
2 cups hot water 
Make jello with hot water, refrigerate until slightly set. Put apricots (juice 
and all) in blender and then add sour cream. Mix the two mixtures together and 
put in mold.  
7-LAYER SALAD 
1 small head lettuce, 
torn in bite size pieces 
½ cup diced green pepper 
½ cup diced celery 
1 onion diced (medium) 
1 (10 oz.) pkg. frozen peas, thawed 
V erna Clark 
Employee of the Month 
November 1 98 5  
1 ½ cups mayonnaise 
2 This. sugar 
1 cup shredded Cheddar c heese 
6-8 slices bacon, fried crisp and 
crumbled 
In large salad bowl, layer ingredients in order given. Do not mix- . (This allows 
the salad to develop its unique flavor. ) Cover bowl tightly with plastic wrap or 
lid. Refrigerate overnight. Toss just before serving, mixing ingredients well. 
RECIPE FOR A LETTER Paulette Heesch 
Employee of the Month 
May 1 986 
Take equal parts of  hope and laughter (heaping measurements )  and after 
you have mixed, add faith to these, just enough to please. Stir in friendship ( let 
it rise to double). Add prayers for those who are in trouble. Test your  heart for 
warmth and soften. Close with love, and write one often. 
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LEMON CABBAGE SALAD 
Combine: 
6 cups finely shredded cabbage 
2 medium carrots finely shredded 
Phebejean Mills 
Employee of the Month 
February 1 988 
1 small grated onion if  desired 
1 small green pepper, diced 
Pour ¾ cup salad oil over vegetables and let stand. Heat % cup vinegar, 
% cup water, 1 cup sugar, ¼ tsp. mustard seed, 1 tsp . celery seed, and 1 tsp. 
salt. When m ixture boils add small pkg. lemon gelatin. Cool. Pour over vegetables, 
mix and let stand overn ight in refrigerator. Keeps 2-3 weeks. 
PARTY MASHED POTATOES 
8- 1 0 large potatoes 
6 oz. cream cheese 
1 cup sour cream with chives 
Bill Lindsey 
2 1  Years of Service 
Employee of the Month 
? ? ? ? ? ?  
¼ cup butter o r  margarine 
2 tsp .  salt 
¼ tsp .  pepper 
Boil and mash potatoes.  Mix all i ngredients i nto potatoes . I use the mixer 
on low spread. Place in buttered 9x 1 3" pan . Can be frozen or will keep 2 weeks 
in refrigerator. If frozen,  bake 1 hour. Bake ½ hour if at room temperature at 350°. 
DUTCH AP PLE PIE 
1 (9") pie crust 
8 cups sliced, cored, peeled, 
cooking apples 
1 ½ This . lemon juice 
% cup sugar 
% cup light brown sugar 
¼ cup flour 
¼ tsp . salt 
Patti Earley 
Employe·e of the Month 
July 1 98 5  
¾ tsp.  cinnamon 
½ tsp. nutmeg 
1 cup flour 
% cup sugar 
½ cup light brown sugar 
½ cup butter or margarine, 
at room temperature 
Heat oven to 350°. Combine sliced apples, lemon juice, % cup sugar, % 
cup brown sugar, ¼ cup flour, salt, cinnamon and nutmeg. Mix  well and spoon 
into crust. Mix remainin g  flour, sugar, brown sugar and butter with fork until 
crumbly. Sprinkle streusel mixture evenly over apples. Bake on baking sheet until 
streusel is golden and fill ing is bubbling;  about 5 5  minutes. Cool on wire rack 
about 4 hours. Serve at room temperature. 
Cream pie filling or custard will not become watery if milk is scalded before 
using it. 
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111 00 11 COOKIES 
1 cup brown sugar 
1 cup white sugar 
1 cup salad oil 
1 cup margarine 
1 egg 
2 tsp . vanilla 
1 tsp . soda 
1 tsp . cream of tartar 
1 tsp . salt 
3 ¾ cups flour 
1 cup coconut 
1 cup rice krispies 
1 cup oatmeal 
Brenda Warborg 
23 Years of Service 
1 ( 1 2  oz . )  pkg . chocolate chips 
Cream oleo, oil and sugars, beat in egg and vanil la, stir in dry ingredients. 
Form into balls on cookie sheet and bake 1 0- 1 2 minutes at 3 50°. Makes about 
1 00 cookies. 
MUD PIE 
22 . 0reos 
2/2 cup melted butter 
TOPPING: 
¼ cup melted butter 
¾ cup sugar 
WHIPPED CREAM: 
1 cup heavy w hipped cream 
1 tsp .  vanilla 
CRUST : 
Cheryl Havrevol d  
Employee of the Month 
February 1 98 7 
2 qts . any flavor ice cream 
6 oz . chocolate chips 
2/2 cup evaporated milk 
¼ cup powdered sugar 
Crush Oreos and mix with butter. Press into 9 x 1 3 " pan. Freeze. 
Slightly soften ice cream. Pat on top of crust. Refreeze. 
TOPPING : 
Combine al l  ingredients and simmer 4 minutes. Stir often until smooth. Cool. 
Pour over ice cream and refreeze. 
WHIPPED CREAM:  
Beat until forms peaks. Spread whipped cream over- mud pies. G arnish with 
nuts if desired. Refreeze. 
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BLUEBERRY ICE CREAM MUFFINS Judy Schutjer 
Employee of the Month 
May 1 990 
1 cup vanilla ice cream, softened 
1 cup self-rising flour 
1 cup fresh blueberries 
Combine ice cream and flour, stirring just until moistened. Fold in blueberries. 
Spoon batter into paper-lined miniature muffin pans, f i l l ing % full. Bake at 450° 
for 20-25 minutes. Yield: 1 ½ dozen muffins. 
OVERNIG HT RYE BREAD 
Stir together at night: 
1 qt.  cold m ilk 
1 cup molasses 
1 pkg . yeast dissolved in a little water 
1 cup oil 
1 cup brown sugar 
Betty Mohror 
20 Years of Service 
Employee of the Month 
October 1 989 
1 This . salt (optional) 
2 cups rye flour or whole wheat 
flour (or a combination of both) 
1 cup rolled oats 
8- 1 0  cups white flour 
Mix all ingredients. Knead for about 5 minutes. Place in a greased bowl, 
cover and leave in a draft-free place overnight. In the morning, punch down and 
shape into 4 loaves. Let rise again. Bake at 3 50° for 30-40 minutes. 
POPPYSEED BREAD 
1 yellow cake mix 
1 small pkg . INSTANT coconut cream pudding m ix 
½ cup poppyseed 
Jerri Olson 
Employee of the Month 
January 1 990 
½ cup Ma�ola oil 
4 eggs 
1 cup boiling water 
Place cake mix,  pudding mix,  poppyseed and oil in large mixing bowl. Stir 
until moistened. Add 1 egg at a time, stirring well after each. Add 1 cup boiling 
water a l ittle at a time. Beat well. Bake at 350° for 3 5  minutes . I always use 
the mini loaf pans and usually get 4 little loaves, sometimes 5. 
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HAM BURGER CORN CASSEROLE Sa nd y Ruste n  
E mployee of the M onth 
J u ne 1 988 
3 lbs. hamburger, browned and drained 
1 ½ cups onion, browned with hamburger 
2 ( 1 2  oz . )  cans whole kernel corn, drained 
2 cans cream of chicken soup 
2 cans cream of mushroom soup 
2 cups cultured sour cream 
1 ½ tsp. salt 
1 tsp . Accent 
¾ tsp .  pepper 
Add  these i ngre die nts to the brow ned  mea t  and onions ; mix w ell. A d d  6 
cu ps raw noodles, cooked a nd drai ned .  
Combi ne a nd top w i th: (optional) 
3 cups soft bread cubes ¾ tsp . paprika 
½ cup melted butter or margarine 
Bake a t  3 50° for 45 mi nu tes. Takes abou t  25 mi nu tes on hig h  i n  the 
mi crowave. This  makes a really la rge re cipe. I usually freeze par t  of i t  a nd bake 
the res t. 
CHOCOLATE DRO P  C OOKIES 
½ cup shortening 
1 cup brown sugar 
1 well beaten egg 
1 tsp. vanilla extract 
2 sq . unsweetened chocolate, melted 
Ri chard  C .  Waldner  
26 Years of Serv i ce 
1 ½ cups cake flour 
½ tsp. salt 
½ tsp . soda 
½ cup sweet or sour milk 
½ cup broken walnut meats 
Thoroughl y  crea m shorteni ng a nd s ugar. Add egg, va nilla a nd chocola te . 
Ble nd well. A d d  si fte d dr y i ngre dients alterna tely with milk. A d d  nu tmea ts .  Drop 
from teaspoon 2" apart on greased cookie shee t. Bake i n  modera te ove n, 3 50° , 
for 1 0- 1 2 mi nu tes.  Makes 2 ½ d oze n. While war m, frost w i th Mocha C hocola te 
Fros ti ng .  
MOCHA CHOCOLATE FROSTI N G :  
6 Tbls . cocoa 
6 Tbls . hot coffee 
6 Tbls . butter 
1 tsp. vanilla 
3 cups powdered sugar 
Combi ne cocoa a nd coffee . Add bu tter and vani lla . Bea t u nti l s mooth. A d d  
sugar gradually  unti l of sprea d i ng cons iste ncy. 
Success comes in cans - failure in can 'ts. 
One should eat to live, not live to eat! 
Benjamin Franklin 
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PIZZA HOT. DISH Yvonne Dobrenski 
Employee of the Month 
August 1 987 
2 pkgs. crescent rolls 1 lbs. hamburger (browned) 
2 cans (small) pizza sauce 1 lb. shredded M ozzarella cheese 
Spread 1 pkg. crescent rolls in the bottom of a 9 x  1 2" cake pan. Add ham­
burger, pizza sauce, and cheese. Top with 2nd pkg . of crescent rolls. Bake at 
350° for 3 5-40 minutes. 
NO PEEK CHICKEN OR PORK CHOPS Linda Wendt 
1 can cream of chicken soup 
1 can cream of mushroom soup 
2/2 cup Minute Rice, uncooked 
Employee of the Month 
November 1 989 
1 chicken (cut up) or 6 pork chops 
1 pkg. Lipton onion soup 
Mix together the above mentioned, then lay the cut up fryer (chicken or 
chops) on top of this mixture. Sprinkle 1 pkg. Lipton onion soup on top of chicken 
or chops. Cover tightly. Bake 2 hours at 3 50°. DO NOT PEEK. 
CHIC KEN CASSEROLE Dorothy Appel 
Employee of the Month 
·March 1 989 
2 cups cooked ·and diced chicken ½ cup grated Cheddar cheese 
2 cups diced celery ½ cup Hellman's mayonnaise 
½ cup slivered almonds (cut up) 1 can cream of chicken soup 
½ tsp. salt 1 cup crushed potato chips 
1 /8 cup grated onion 1 ½ This. lemon juice 
Mix all ingredients except potato chips. Place in casserole. Put potato chips 
on top. Place over this more grated cheese (in addition to above cheese) in in­
gredients. Do not dilute soup. Bake at 350° for 30 minutes. 
BAR BEQUED RIBS 
1 cup vinegar 
2 This. sugar 
2 This. Worcestershire sauce 
½ cup catsup 
1 tsp. salt 
Helen Horten 
20 Yea rs of Service 
Employee of the Month 
October 1 982 
1 tsp. dry mustard 
1 tsp. paprika 
1 minced, peeled clove garlic 
¼ tsp. pepper 
2 lbs. spareribs 
Combine all sauce ingredients . Heat to boiling.  Pour over spareribs. Bake 
at 500° 1 0- 1  5 minutes, bake at 325° 1 - 1 ½ hours. 
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HAM BALLS Avis Beninga 
Employee of the Month 
December 1 987 
2 lbs. ham loaf mixture 2 eggs 
1 cup crushed graham crackers 1 Tbls. milk 
Form the a bove mixture into bal ls or a loaf. Bake for ½ hour at 3 50° . Spoon 
top ping on a nd bake for approximately 1 - 1 ½ hours more .  
TOPPING : 
1 can tomato soup 
1 cup brown sugar 
1 tsp. dry m ustard 
1 / 8 cup vinegar 
dash of Liquid Smoke 
Heat the above mixture in a saucepan and then spoon on top of ham bal ls . 
TERRIYAKI 
¼ cup soy sauce 
¼ cup water 
garlic 
1 ½ tsp. lemon juice 
1 ½ tsp. oil 
¼ tsp . pepper 
Brenda Bjorklund 
Employee of the Month 
August 1 99 1  
1 / 8 cup brown sugar 
Mix ingred ients wel l .  Soak meat in sauce overnight using a fork to puncture 
meat often .  G reat for ch icken breasts or round steak .  G ri l l  or broi l .  
SAND COOKIES 
1 cup white sugar 
1 cup brown sugar 
1 cup sho.rtening 
1 cup oil 
2 eggs 
1 Tbls. milk 
3 ½ cups flour 
1 tsp. soda 
Kay Bauman 
Employee of  the Month 
March 1 99 1  
1 tsp . cream of tartar 
1 tsp. salt 
1 tsp. vanilla 
1 cup oatmeal 
1 cup rice krispies 
½ cup nuts 
1 (12 oz . )  pkg . chocolate chips 
Mix ingredients in order g iven . Rol l i nto bal ls, fl atten with a fork d ipped in 
water .  Bake at 3 50° unt i l  l ight brown, about 10 m inutes .  
To prevent edges of pies from browning too much brush them with water before 
baking. 
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CRYSTAL PICKLES 
25 dill-size cucumbers 
1 heaping This. alum 
1 heaping This . pickling spice 
Maxine Steen ( retired) 
34 Years of Service 
Employee of the Month 
A ugust 1 98 1  
. white vinegar 
sugar 
pickling salt 
Put 25 dil l-size cucumbers in a brine strong enough to float an egg and 
enough to cover. Let stand for 2 weeks. Use a crock or glass container. Take 
out and drain. Wash. Cut in thin slices. Put 1 heaping Tbls. alum in enough water 
to cover cukes. Immerse sliced cukes. Let stand overnight. Drain and wash. Tie 
in a sack about 1 big tablespoonful of mixed pickling spices, add to 1 qt. vinegar 
and 2 qts . sugar and bring to a boil . Add a little green food coloring to give the 
pickles a nice color. Pour on sliced cukes. Repeat 3 mornings, draining off and 
bring to a boil. On fourth morning put cukes in jars and pour hot solution over 
and seal. 
* Do not put al l the sugar in the first m orning; divide it up so that you put 
some in each time or the pickles may shrink. These are wel l-worth the time 
involved. 
DRIED BEEF DIP 
1 (8 oz . )  pkg . cream cheese 
¾ cup dried beef cut up 
½ tsp. pepper 
chopped nuts for top 
Debbie Bortnem 
20 Years of Service 
Employee of the Month 
November 1 983 
2 This. milk 
2 This . instant onion 
½ cup sour cream 
Mix together and put in baking pan and bake 1 5  minutes at 3 50°. 
HAM BALL 
·2 (4½ oz . )  can deviled ham 
Form into ball. 
TOPPIN G: 
Jane Dvorak 
2 5 + Years of Service 
Employee of the Month 
November 1 984 
1 tsp. m inced onion 
1 (8 oz . )  Philadelphia cream cheese 2 tsp. mustard 
¼ cup sour cream 
Mix topping ingredients and place on top of ham and refrigerate. 
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Casseroles 
& Vegetables 
Recipes 
Favorite 
Recipes 
Page 
Casseroles 
CHOPPE D MEAT AND EGGPLANT PIE Judith Petersen 
Cut a peel ed, medium-sized eggplant into ½ "  slices, halve the slices and 
saute in olive oil until tender and golden on both sides. In same pan, drained 
of all oil, cook 1 ½ lbs. ground lamb (or beef or a mixture of both) , ½ small onion, 
chopped, finel y  chopped parsley and celery tops, and 1 clove garlic, until meat 
loses its color. Drain well. Season with salt, pepper, nutmeg and a pinch of 
powdered marjoram . Put a layer of the ground meat mixture in the bottom of 
a deep pie pan or round casserole. Cover with a layer of eggplant . Repeat until 
all ingredients are used up. Top with 1 cup rich tomato sauce. Cover top with 
flakey pastry crust. Slash top to let steam escape. Bake in moderate oven (350° ) 
until crust is golden . Serve hot with a green salad. 
UPSIDE DOWN PIZZA 
Serves 6. Preheat oven to 400°. 
2 lbs. hamburger 1 cup milk 
1 medium chopped onion 1 This. cooking oil 
1 6  oz. spaghetti OR pizza sauce 1 cup flour 
6 oz. grated M ozzarella cheese ½ tsp. salt 
Elsie Wells 
2 eggs ¼ cup Parmesan cheese 
Brown the hamburger and onion. Drain grease and put in 9x 1 3"  pan. Pour 
spaghetti sauce over hamburger in pan. Spread grated Mozzarella cheese over 
sauce. Mix the eggs, milk, oil, flour, and salt. Pour over hamburger, sauce and 
cheese. Finally sprinkle with Parmesan cheese and bake at 400° for 30 minutes . 
BREAKFAST PIZZA 
1 lb. bulk pork sausage 
1 cup frozen loose pack hash browns, 
thawed 
5 eggs 
Jan Christianson 
¼ cup milk 
1 pkg. refrig. crescent rolls 
1 cup shredded Cheddar cheese 
2 This. grated Parmesan cheese 
Brown sausage and drain .  Separate crescent roll dough into 8 triangles. Place 
in slightly greased pan with points toward center. Press over bottom and up sides 
to form a crust; seal perforations. Spoon cooked sausage over crust. Sprinkle 
with thawed hash browns. Top with shredded cheese .  Combine eggs, milk, salt 
and pepper and pour over hash browns. Sprinkle with Parmesan cheese. Bake 
at 350° for 30-45 minutes . 
A real friend - one who walks in when the rest of the world walks out. 
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BREAKFAST CASSEROLE 
2 pkgs . Jimmy Dean sausage, cooked 
Betty Knutsen 
2 cans cream of celery soup 
4 ½ cups rice krispies cereal 1 onion (chopped) 
% cup raw rice (not Minute Rice) 1 lb. shredded Cheddar cheese 
6 eggs beaten 
Layer in 9x 1 3 ' '  pan in fol lowing order: 
Rice Krispies (save a few for the top) 
Sausage 
. Mixture of eggs, soup, onion and rice 
Cheese 
Rice Krispies you saved for top 
Bake at 3 50° for 45 minutes . 
BREAKFAST PIZZA 
1 (8 oz.) pkg. refrig. crescent rolls 
1 ( 12 oz.) pkg. pork sausage 
Roxy Cook 
1 cup shredded Cheddar cheese 
3 eggs 
1 cup hash browns ¼ cup milk 
Spread crescent ro l ls on pizza pan. Cook sausage and drain, crumble on top 
of crescent rolls. Top with hash browns and shredde� cheese. Mix together eggs 
beaten with milk and pour over top. Bake at 20-30 minutes at 3 7 5° , or until 
golden brown. 
EGG/CHEESE BREAKFAST DISH 
5 whole eggs 4 Tbls. melted butter 
¼ cup flour 1 cup small .curd cottage cheese 
Jean Minor 
½ tsp. baking powder 1 (4 oz.) can drained diced green c;hilies 
¼ tsp. salt 
· 
½ lb. grated Monterey J�ck cheese 
Beat eggs, add flour, baking powder and salt. Sti r  in the butter ,  cottage 
cheese, chi l ies and Monterey Jack cheese. Pour into a greased 8" square pan. 
Bake 3 5  minutes at 350°. Should be sl ightly browned on top. 
EGG S  & HAM BRUNCH 
12 slices day old white bread 
2 cups precooked ham - cubed 
¾ lb. cheese, grated 
(Old English, Cheddar or Mozzarella) 
Patty Faehnrich 
6 eggs slightly beaten 
3 ½  cups milk 
½ tsp. dry mustard 
4 Tbls. butter, melted 
Remove crusts from bread and cube. Arrange cubes in a 9x 1 3 " pan­
buttered. C over with ham and sprinkle with cheese. Mix sl ightly beaten eggs, 
milk, mustard and pour over mixture. Drizzle butter over the top. Cover and 
refrigerate overnight. Next morning, uncover and bake for 1 hour at 3 2 5°. 
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BREAKFAST CASSEROLE Teres a  Dawki ns 
8 slices bread, crumbled 2 ¼ cups milk 
¾ lb. grated Cheddar cheese ¾ tsp. dry mustard 
2 lbs. link sausage - cooked 1 can cream of chicken soup 
4 eggs ½ cup milk 
S pri nkle cheese on top of crumbs i n  bu ttered cas serole. C ook 2 lbs. li nk 
sausage until brow ne d ;  cool and sli ce i nto s m all pie ces.  Mix eg gs ,  milk and dry 
mus tard.  Pu t s aus age on top of bread and cheese, the n  pour on e g g-milk mix­
ture. Refrigerate overnigh t. Mix can of cre am of ch i cke n soup w i th ½ cup milk 
and pour over casserole in the m orning.  B ake 1 ½ hours at 325° . 
M EAT BALLS IN GRAVY 
1 lb. ground beef 
½ lb. ground pork 
1 onion 
¾ cup cream 
Mix .  
1 egg beaten 
½ cup cracker crumbs 
2 tsp. salt & pepper 
Arla Mae Ree d 
R oll in  rou nd balls or use i ce cream d i pper. Brow n  in  butter . The n  pu t i n  
casser ole. Make gravy i n  pan where meat balls were brow ned.  
2 tsp. flour 2 cups milk 
Pour over meat b alls and bake 1 hour i n  350° ove n. 
CHOW M EIN HOT DISH 
1 lb. ground beef 
1 chopped onion 
1 cup chopped celery 
½ cup raw rice 
2 cups water 
S u s an Swier 
1 can cream of mushroom soup 
1 can chicken and rice soup 
4 This. soy sauce 
2 This. Worcestershire sauce 
chow mein noodles 
Brown beef and onion. A d d  rema i ni ng ingredients except noo d les. Bake 
covere d 1 hour at 350° . Remove cover and spri nkle some chow mei n noodles 
on top and continue b aking uncovered for 1 5  m inu tes more. 
WILD RICE CASSEROLE Suelli n Lu tterm an 
S au te:  
1 lb. steak cubed ¾ cup chopped onion 
2 cups chopped celery 
A d d : 
2/2 cup wild rice 3 This. soy sauce 
1 small can mushrooms 3 ½ cups boiling water 
1 can cream of mushroom soup 
Bake at 3 50° for 1 ½ hours. 
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BEEF AN D BEAN C ASSER OLE LeAnn Nelson 
3-4 raw potatoes, chunked 
1 onion or  onion flakes 
1 lb. hamburger 
1 can pork and beans 
1 can tomato soup 
strips of bacon 
Mozzarella or Cheddar cheese 
In a 3 qt. casserole, put 3 or 4 raw potatoes, cut in chunks. Add slice of 
onion or onion flakes on top. Add 1 lb. hamburger, then a can of pork and beans. 
Add 1 can tomato soup over all and lay a few strips of bacon on top. Bake in 
a covered casserole for 1 ½ hours at 350°. The last 1 5 minutes of baking, lay 
cheese on top. 
Microwave Directions -Cook on high for approximately 30 minutes. 
BEEF IN POTATO SHELLS 
3 large baking potatoes 
1 Tbls . butter, melted 
1 lb. groun d  beef 
1 ( 1 6  oz . )  can tomatoes ,  undrained 
1 env . ( 1 ¼ oz . )  taco seasoning mix 
Darlene Bomesberger 
½ cup shredded Cheddar cheese or 
Monterey Jack 
½ cup dairy sour cream 
2 green onions, sliced 
Prepare and bake potatoes. Heat oven to 47 5 °. Cut each potato in half 
lengthwise and scoop out potatoes leaving a ¼ "  shell. Brush outsides and in­
sides with melted butter. Place shells, cut side up, on ungreased cookie sheet 
and bake till edges are brown - about 1 5  minutes. 
Saute and drain beef. Stir in tomatoes (broken up) and seasoning. Simmer 
uncovered about 20 minutes, stirring occasionally. ( Liquid will boi: down and 
mixture will thicken). Spoon beef into potato shells and sprinkle with cheese. 
Heat in oven till cheese melts. Serve with a dollop of sour cream on top and 
garnish with green onions. 
WILD RICE CASSEROLE Joan Carey 
1 cup wild rice 
Cover with boiling water, let stand while preparing meat. Brown lightly: 
2 lbs . hamburger 1 medium onion, minced 
Add: 
2 cans cream of chicken soup 
2 (lg . )  cans mushrooms & liquids 
1 can beef consomme 
2 lg. This . parsley flakes 
1 small crushed bay leaf 
¼ tsp . each :  celery salt, garlic salt, onion salt, and thyme 
Mix and bake 3 hours at 325°. Cover first 2 hours or it will get dry. Use 
half of recipe unless preparing for large group. 
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MARY'S HOT DISH 
1 lb. hamburger 
1 pkg . Stovetop ( beef) dressing 
1 pkg . mixed frozen California blend 
vegetables 
Mary Ann Peterson 
1 can cream of mushroom soup 
1 can cream of celery soup 
½ can milk 
shredded Cheddar che ese 
In 9x  1 3" pan crumble hamburger. Prepare dressing according to directions 
on package. Mix soups and milk and pour over top. Bake 1 ½ hours at 350° . 
Put shredded cheese on top the last ½ hour. 
HAMBURGER HOT DISH 
1 lb. browned hamburger 1 cup diced celery 
Lynette Nelson 
1 can mushroom soup 1 can chow mein noodles 
1 can chicken rice soup pimento for garnish 
Bake 1 hour or more at 350°. A slower oven for 2 hours is better .  
SAUERKRAUT HOTDISH 
1 lb. hamburger 
1 can cream of mushroom soup 
1 small can sauerkraut 
Caroline Engberg 
2 cups noodles cooked 
1 onion 
cheese 
Brown hamburger and onion; put in casserole. Add sauerkraut ,  then noodles. 
Put soup on top and bake 1 hour at 350°. Remove cover and s l ice cheese on 
top and return to oven until melted. 
QUICK N' EASY CASSEROLE Dian e  M. Johnson 
3 or 4 medium potatoes 
1 lb. hamburger 
1 medium can tomatoes 
1 medium can whole kernel corn 
1 can cream of mushroom (or chicken) so up 
diced onion and celery - if desired 
Brown hamburger, onions and celery. Add diced potatoes, tomatoes, corn 
and soup. Mix well and put in casserole dish. Bake 1 hour at 3 50° (or until 
potatoes are don e). 
To prevent a one crust pie sh�ll from shrinking make a little tuck across the 
middle of the crust when fitting it into the pan. 
If the juice from your pie runs over in the oven, shake salt on it, which causes 
the juice to burn to a crisp so it can be removed. 
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M EAT-ZA-P I E  Phebejean Mil ls  
( Makes 4 servings. ) 
1 lb. ground beef 2-3 slices processed American 
½ - 1  tsp. garlic salt cheese, cut in strips 
½ cup fine dry bread crumbs ¼ tsp. oregano, crumbled finely, or 
% cup evaporated milk poultry seasoning 
½ cup tomato catsup or tomato paste 2 Tbls. grated Parmesan cheese 
1 can sliced mushrooms (2 oz.), drained, or mushroom stems, drained and 
chopped 
Place beef, garlic salt and bread crumbs in a 9" pie pan. Add evaporated 
milk, and mix together with a fork. With the fork, spread mixture evenly over 
bottom of pan, raising a rim about a ½ "  around edge. Spread catsup or tomato 
paste over meat to the rim. Arrange drained sliced mushrooms on catsup. Place 
cheese strips casual ly in criss-cross pattern over top. Sprinkle with oregano or 
poultry seasoning . Sprinkle generously with grated Parmesan cheese. Bake in 
preheated hot oven (400°) 20 minutes, or until cheese is melted and lightly 
browned. Cut in wedges. 
*NOTE: ¼ cup finely chopped green pepper may be used in place of 
mushrooms, 1 cup fine cracker crumbs may be used in place of the ½ cup fin� 
dry bread crumbs. This is a make and bake in one pan. 
BAKE D  M EA T  BALLS 
1 lb. hamburger 
½ cup milk 
1 egg 
SAUCE: 
1 Tbls. Worcestershire sauce 
¼ cup vinegar 
3 Tbls. sugar 
Louise Skovlund 
1 cup bread or cracker crumbs 
1 tsp. salt 
1 /a tsp. pepper 
½ cup catsup 
½ cup water 
Form into bal ls  and lay in baking dish. Make sauce and pour over meatballs. 
Bake 45 minutes at 350°. They are better when baked 1 hour. 
S U P E R  EASY HOT D ISH 
1 ½ lbs. hamburger uncooked 
7 oz. box croutons, some seasoned 
1 cup celery cut fine 
1 ½ cups hot water or hot milk 
(prefer milk) 
Arla Mae Reed 
1 can cream of celery soup 
1 can cream of chicken soup 
½ small onion cut fine 
½ lb. oleo 
Mix croutons , hamburger, celery, place in a large casserole. Melt oleo with 
hot milk and pour over mixture. Blend the soups and pour over top. Bake 1 hour 
at 300° . Let set a few minutes before serving. Don't overbake, wil l  get dry. 
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QUICK & EAS·Y ONE DISH DINNER Tillie Heupel 
1 lb.  hamburger 
1 onion, small 
1 ( 1 7 oz . )  can of cream style corn 
3 or 4 cups raw potatoes 
1 ( 1 1 oz . )  can cream of chicken soup 
1 ( 1 7  oz . )  can of whole kernel corn 
salt & pepper to taste 
Fry hamburger and onion until hamburger loses its red color. Put potatoes 
in roaster and cover with remaining ingredients. Bake for 1 hour. Green peppers 
may be added, if desired. 
MINESTRONE HOT DISH 
1 can minestrone soup 
1 can cream of mushroom soup 
1 can milk 
Cheryl Havrevold 
1 lb.  browned hamburger and onion 
5 or 6 cups cubed potatoes 
Bake at 350° for 1 hour in Dutch oven. 
EASY HOTDISH 
1 ½ lbs. hamburger 
1 pkg . seasoned croutons 
1 pkg . broccol i  
1 can cream of mushroom soup 
Bev Larson 
1 can cream of chicken soup 
1 can cream of celery soup 
1 soup can of milk 
Spread uncooked hamburger in 9x1 3 "  pan. Add croutons and broccoli. Mix 
together 1 can each of cream of mushroom, cream of chicken and cream of 
celery. Add 1 soup can of milk and pour over all. Bake at 3 50° for 1 hour or 
until done. 
ZEKE'S CH ILI 
2 lbs .  ground beef 
1 onion chopped 
1 green pepper chopped 
2 cups finely chopped celery 
2 ( 1 5  oz . )  can s  Mexican style beans 
Roger T olrud 
2 ( 1 1  ½ oz . )  cans tomato juice 
2 ( 1 6  oz . )  cans diced tomatoes 
2 ( 1 0 ¾ oz . )  cans tomato soup diluted 
2 This . chili powder 
Combine beef, onion, green pepper, -and celery in a large kettle. Over 
medium-high heat, cook until beef is brown. Add beans, tomato juice, diced 
tomatoes, tom ato soup, and chili powder. Reduce heat and simmer for 1 hour. 
Meringue will not shrink if you spread it  on the pie so that it touches the crust 
on each side and bake it in a moderate oven. 
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C H I LI BAKE 
2 This. shortening 
2 small onions, chopped 
1 small green pepper, chopped 
1 lb.  ground beef 
2 ½ cups tomatoes 
CORN BREAD TOPPING : 
1 egg, beaten 
3 This . melted shortening 
½ cup milk 
CHILI BAKE: 
J ul ie Westberg 
1 cup cooked kidney beans 
2 tsp. salt 
1 ½ tsp. chili powder 
¼ tsp . . salt 
1 tsp .  sugar 
1 cup self-rising cornmeal 
½ cup sifted self-rising flour 
Melt shortening in large skillet . Add onion, green pepper and beef and brown 
l ightly . Drain off ½ cup juice from can of tomatoes .  Add to m ixture in skil let, 
tomatoes, kidney beans, salt, chili powder· and pepper. Mix wel l .  Pour into 2 
qt. casserole. Top with corn bread topping and bake. 
CORN BREAD TOPPING : 
Heat oven to 400° . Add shortening and mi lk to beaten egg .  Stir in sugar, 
cornmeal and f lour. Drop by spoonfuls on top of chi l i  mixture . Bake about 2 5  
minutes unti l  topping is brown. Serves 6 .  
MEXICAN CHICKEN CASSEROLE Deb Stein 
1 2  flour tortillas 
1 can cream of mushroom soup 
1 can cream of chicken soup 
1 can mild/hot salsa 
1 tsp. chicken bouillon 
1 onion, grated 
1 lb. Cheddar cheese, g rated 
6 chicken breasts 
1 cup milk 
Wrap chicken in foi l. Bake at 400° 1 hour. Cool , bone meat .  (Or bake in 
microwave. ) M i x  soup concentrate , mi lk, salsa, onion, and boui l lon. Layer in 
casserole dish. 1 .  tortillas, 2. chicken, 3. soup mixture, 4. cheese. Repeat layers. 
Bake 45 minutes at 350°. 
TACO H OT DISH 
1 ½ lbs. ground beef 
½ medium onion, diced 
2 ( 1 6  oz . )  cans kidney beans, 
and juice 
1 large can tomatoes, drained 
Jean Minor 
1 pkg . taco seasoning 
½ ·cup sliced black olives 
1 ½ cups shredded Cheddar cheese 
approximately 2 cups corn c hips, crushed 
Brown ground beef, add onions and taco seasoning. _Mix meat, tomatoes, 
kidney beans, black olives, cheese and corn chips. Pour into baking dish. Top 
with a few crushed corn chips and some cheese. Bake 30 minutes at 350-37 5°. 
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G REEN ENCHILADA CASSEROLE Jane Boggs 
1 2 corn tortillas 
¼ cup chopped onions 
1 cup grated Cheddar or Monterey 
Jack cheese 
1 can cream of chicken soup 
¾ cup light  cream 
4 oz. can green chilies (drained 
and chopped) 
shredded cooked chic ken (optiona l )  
Preheat oven to 350°. Grease 2 ½ qt .  casserole. Heat oil in  s killet; fry tor­
tillas until crisp on both sides . Arrange alternate layers of tortillas, onions, cheese 
and shredded chicken in casserole dish .  (Finish with tortillas . )  
Blend cream of chicken soup, cream and green chilies. Pour over ingredients 
in casserole. Bake 35 min utes. 
SWEET POTATO-BACON VINAIGRETTE Darlene Bomesberger 
2 lbs. sweet potatoes, peeled and ¼ cup chopped fresh parsley 
cut in chunks 2 Tbls. cider vinegar  
6 slices bacon, fried crisp, drained and ½ tsp . salt 
crumbled, reserve drippings 1 /a tsp . red cayenne pepper 
Cover sweet potatoes with water and bring to boil, then simmer, covered, 
till tender. Drain potatoes and add to drippings in skillet from frying bacon. Cook 
about 3 minutes, stirring frequently until browned. Stir in parsley , salt and .red 
pepper. Add crumbled bacon and toss to mix well. Serves 6. 
G REEN BEAN CASSEROLE 
1 can Chinese mixed vegetables (drained) 
1 can French style string beans (drained) 
Lyn ne Egeberg 
½ cup grated Che ddar cheese 
1 tsp . salt 
1 can cream of mushroom soup 7-8 saltine crackers 
¼ cup chopped onion 
Mix well and bake 40 minutes at 3 50°. Add 1 can of French fried onion rings. 
Bake 5 more minutes. 
BROCCOLI & RICE CASSEROLE 
1 stick oleo, melted 1 bag frozen broccoli 
1 (8 oz . )  Cheez Whiz 
Bev Larson 
1 can cream of mushroom soup 
1 can cream of chicken soup 1 ¾ cups Minute Rice, uncooked 
a little water 
Combine everything and bake 1 ½ hours at 3 50°. 
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3-BEAN H OT DISH 
1 lb. hamburger 
4 strips of bacon 
1 small onion 
1 can kidney beans 
1 can butter beans with molasses 
1 can pork & beans 
1 tsp. vinegar 
¾ cup brown sugar 
Verna Clark 
1 env. of Lipton onion soup mix 
Brown hamburger, bacon and onion, then add rest of ingredients and bake 
at 350° for 30-45 minutes. (You can put the ingredients in a slow cooker and 
simmer for 4 hours or longer.) 
SUMMER CASSEROLE 
2 lbs.  (6 cups) zucchini 
¼ cup chopped onion 
1 can cream of chicken soup 
Alvin Mielke 
1 cup shredded carrots 
1 (8 oz. ) pkg . herb stuffing mix 
½ cup margarine, melted 
Combine margarine and stuffing mix -put ½ in bottom of large casserole ­
combine other ingredients and place in casserole. Spread rest of stuffing mix 
on top. Bake 1 hour at 350° covered-last 15 minutes uncovered. 
STIR FRIED BEEF & BROCCOLI 
1 lb. steak cut into thin slices 
Sylvia Rickard 
5 carrots sliced thin 
¾ cup water 
3 This. brown sugar (packed) 
3 tsp. cornstatch 
1 bunch broccoli (cut up) 
1 large onion (cut up) 
½ head cauliflower 
½ cup soy sauce 
1 tsp. ginger 
¼ tsp.  garlic powder 
4 This. oil 
Put cut up meat in ¼ cup water, ½ cup soy sauce, 3 Tbls. brown sugar, ¼ 
tsp. garlic powder, 1 tsp. ginger, 3 tsp. cornstarch, marinate 15 minutes or 
longer. Drain meat from sauce -brown meat in 4 Tbls. oil over high heat-take 
meat out. Put carrots, onion, broccoli and cauliflower in left over oil -stir fry­
then add ½ cup water. Cover and steam 3 minutes-add meat and sauce ­
stir fry until heated. Let stand 1 minute. Serve over cooked rice. Start rice when 
you start stir frying the meat so rice is done when stir fry is done. 
VEGGIE H OT DISH 
Cook: 
½ head shredded cabbage 
6 sliced carrots 
Then add: 
2 cans drained green beans 
1 can mushroom soup 
minced onion 
mushrooms 
1 can celery soup 
Jan Dvorak 
salt, pepper, celery salt to taste 
Combine all ingredients in casserole dish and bake 45 minutes at 325°. 
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BROCCOLI RICE CASSEROLE Deb Stein 
3 cups cooked rice (1 cup raw) 
2 cans cream of chicken soup 
2 (1 0 oz .) pkgs. frozen chopped broccoli 
8 oz. Cheez Whiz 
Prepare broccoli according to directions. Mix all other ingredients and add 
broccoli. Place in greased casserole, cover, and bake at 350° for 30 minutes. 
BROCCOLI CHICKEN HOT DIS H  
2 pkgs. cut broccoli 
Jerri Olson 
1 small can mushrooms 
1 whole cooked chicken (boned) 1 cup M iracle Whip 
2 cans soup (cream of mushroom, cream 
of chicken, or a combination) 
1 tsp . lemon juice 
1 cup grated Cheddar cheese 
Cook broccoli until tender. Drain well. Arrange in a buttered 9x13" pan. 
Lay cooked, boned chicken (chunks or pieces) on top. Mix 2 cans of soup, 1 
small can mushrooms, 1 cup Miracle Whip and 1 tsp. lemon juice. Pour over 
broccoli and chicken. Bake 30 minutes (total) at 350°. After 15 minutes, remove 
from oven, sprinkled grated cheese, return to oven and bake the remaining 1 5 
minutes. This is a great company dish as it makes the whole cake pan full and 
is wonderful served with hot rolls! 
CABBAGE RUN ZA 
1 large head cabbage 
2 large onions 
Wanda West 
2 lbs . ground beef 
salt and pepper to taste 
Shred cabbage and chop onions while meat is browning in skillet. When meat 
is brown and crumbly, remove from pan. Add enough fat to meat drippings to 
make about ½ cup. Place cabbage and onions in pan and brown slightly, stirring 
often. Cover and simmer for 1 5 minutes until tender. Cool. 
DOUGH: 
1 cake yeast 2 cups warm milk or water 
½ cup sugar ½ cup shortening 
1 tsp. salt 2 eggs, beaten 
7 or 8 cups flour, or enough to make a soft dough 
Soften yeast in liquid and add rest of ingredients. Let rise double in bulk. 
Punch down and let rise again. Turn out on board. Divide dough. Roll half of 
dough at a time to about 3/ a" thickness. Cut into squares about 5 or 6". Place 
portion of filling in center of squares and bring corners together and pinch open­
ings securely. Turn pinched side onto pan or cookie sheet. Grease generously 
and let rise until double in bulk. Bake in hot oven until golden brown about 20 
minutes. Makes about 24 runza. Freezes well. 
When an egg white is beaten, one tablespoon of cold water added to it will in­
crease the bulk considerably. 
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SPINAC H CASSEROLE 
1 ½ lbs. hamburger 
onion (chopped) 
2 pkgs. frozen, chopped spinach 
1 can cream of mushroom soup 
Wanda West 
fresh mushrooms 
1 small container sour cream 
garlic, salt, pepper 
cheese (Monterey Jack or Mozzarella) 
Brown meat and chopped onion; drain well. Prepare spinach, drain and mix 
with meat. Add 1 can soup, mushrooms, and sour cream. Season to taste. Stir 
well. Pour into 2 qt. casserole. Top with cheese. 
Bake at 3 50° until bubbly and cheese melts, about 45 minutes. 
LASAG NE 
1 lb. ground beef 
½ cup water 
2 cups (1 5 oz. ) spaghetti sauce 
1 tsp. salt 
½ pkg. (8 oz. ) lasagne noodles 
Josephine Hofer 
1 cup cottage cheese 
¼ cup grated cheese (Parmesan) 
1 2  oz. pkg. Mozzarella cheese (grated) 
or Monterey 
Brown ground beef; drain. Add sauce, water and salt. Bring to a boil. Layer 
hot sauce, uncooked lasagne noodles, cottage cheese, and Mozzarella cheese. 
Repeat layers, ending with sauce. Garnish with Mozzarella cheese and Parmesan 
cheese. Cover pan with foil and bake at 375° for 1 hour. Let stand 1 0  minutes 
before cutting into squares. 
LASAG NA MADE EASY 
1 lb. ground beef 
1 (32 oz. ) jar meatless spaghetti 
sauce 
¼ cup water 
Margaret Sparks 
1 (8 oz. ) pkg. uncooked lasagne noodles 
3 cups ricotti cheese or cottage cheese 
2 cups shredded Mozzarella cheese 
Cook beef in microwave-safe 2 qt . colander placed in a glass or plastic 
casserole or pie pan on high for 4-5 minutes, stirring twice. Stir cooked ground 
beef into spaghetti sauce and water. 
Arrange % of sauce in 9x 1 3" glass baking dish. Cover with half the noodles, 
half the c ottage cheese, half the Mozzarella cheese. Continue with one more 
layer of % sauce, remaining noodles and remaining cottage cheese. Top with 
remaining sauce. Cover with double thickness of plastic wrap. Save remaining 
Mozzarella cheese for topping after cooking. Cook on high power 1 5 minutes 
and then lower power to medium (50 %  power) for 20 minutes or until noodles 
are tender. 
While hot, sprinkle with remaining Mozzarella cheese . The heat off lasagne 
will melt cheese. This dish may be baked in conventional oven -:- cover with foil ­
bake at 3 50° for 1 hour. Serves 8. 
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LASAGNA 
1 lb. groun d  beef 
1 small box lasagna noodles 
1 qt . jar chunky Ragu sauce + 
¼ cup water 
1 2 oz . container cottage cheese + 1 egg 
Lavonne Riechers 
1 lb. pkg . Mozzarella cheese, 
sliced 
1 tsp .  Italian seasoning 
Parmesan cheese 
Brown hamburger, drain, add Ragu, water and seasoning. Cook over low 
heat 20 minutes. Spray 9x 13" pan with "Pam. " 
Layer: 
sauce 
dry noodles in 3 rows length of pan 
slice Mozzarella cheese to fit noodles 
cottage cheese and egg mixture on top of cheese 
Start again with layers. End with Parmesan cheese sprinkled on top. 
SPAG HETTI SPECIALTY-Large recipe 
5 cups spa g hetti cooked 
fry ½ lb. bacon - bite size with 4 ·medium onions 
Arla Mae Reed 
Mix spaghetti, bacon, onions with 1 qt. tomatoes, 2 cans tomato soup un­
diluted. Add sugar and salt to taste. Bake in large baking dish with a cover for 
1 hour. 
RAGU H OTDISH 
2 cups uncooked macaroni 
¼ cup onion 
1 lb.  ground beef 
1 Tbls . salad oil 
1 5  oz . jar Ragu sauce 
¼ cup wate r  
Serves 12. 
1 -2 Tbls . sugar 
1 tsp. salt 
2 Tbls . margarine 
3 Tbls . flour 
2 cups milk 
Judy Schutjer 
2 cups shredded Cheddar c heese 
Cook macaroni. Saute onion, pepper and beef. Stir in Ragu, salt, sugar and 
water. Bring to a boil and let simmer. In saucepan, heat butter. Gradually add 
flour and milk. Cook to thicken. Add cheese and stir until it melts. Pour meat 
sauce in casserole or 9x 1 3 "  pan. Spoon-macaroni over top. Pour on cheese 
sauce. Bake at 375° for 30 minutes. 
It is better to stamp out a rumor than to jump to conclusions. 
Even if you 're on the right track, you'll get run over if you just sit there. 
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PIZZA HOTDISH 
2 lbs. hamburger 
1 chopped onion 
1 tsp.  garlic salt 
1 tsp.  salt 
1 tsp. pepper 
Jan Sheldon 
1 (1 5½ oz. ) jar Ragu spaghetti sauce 
¼ tsp. oregano 
8 oz. wide noodles 
1 can Cheddar. cheese soup 
Mozzarella cheese 
Brown hamburger with onions. Add garlic salt, salt and pepper. Add sauce 
and oregano. Cook and drain noodles. Mix soup with the noodles. Layer in 
casserole: ½ noodles, ½ meat, remaining noodles and rest of meat. Cover and 
bake at 350° for 45 minutes. Remove cover and sprinkle with Mozzarella cheese. 
Bake until cheese melts. 
PIZZA CASSEROLE 
1 lb. ground beef 
1 can pizza sauce 
2 cups uncooked noodles 
Mary Ann Peterson 
1 small can sliced mushrooms, drained 
1 cup milk 
1 ½ tsp. salt 
1 cup Mozzarella cheese (grated) 
Brown hamburger and drain. Add the rest of the ingredients and mix 
thoroughly. Pour in casserole and bake at 3 50° for 45-60 minutes, until noodles 
are tender. 
PIZZA HOT DISH 
1 lb . hamburger 
½ cup onion 
garlic salt 
1 tsp. oregano 
½ tsp. salt 
1 can tomato soup 
½ cup water 
2 cups noodles 
½ cup shredded cheese 
Debbie Bortnem 
Brown hamburger, add onion, salt, oregano, garlic salt. Cook noodles -drain, 
add tomato soup, water, cheese and hamburger. Mix all together and bake 30 
minutes at 3 50° . 
PIZZA CASSEROLE 
1 ½ lbs. hamburger 
½ cup chopped onions 
1 can mushroom pieces 
1 tsp. salt 
1 
/ a tsp. oregano 
¼ tsp. pepper 
VernaMae Van Maanen 
1 (1 2 oz. ) pkg. egg noodles 
2 ( 1 0 oz. ) cans pizza sauce 
1 can tomato soup 
1 cop milk 
1 cup sliced pepperoni 
1 (8 oz. ) shredded Mozzarella cheese 
Brown hamburger with onion, mushroom and spices. Turn into 4 qt . baking 
dish. Cook noodles as directed and drain. Combine noodles and beef mixture 
with all remaining ingredients except cheese. Sprinkle cheese over top. Bake 
at 350° covered for 45 minutes and uncovered for an additional 1 5 minutes. 
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PIZZA CASSEROLE 
1 ½ lbs . ground beef 
1 cup chopped onion 
1 cup chopped green pepper 
¼ tsp .  garlic powder 
½ tsp .  oregano 
½ cup water 
BATTER: 
1 cup milk 
1 Tbls . oil 
2 eggs 
Barbara Dyer 
1 5  oz. can tomato sauce 
1 0  oz. bag grated Mozzarella cheese 
1 env .  spaghetti sauce mix 
1 can m ushrooms 
olives, to your own taste 
1 cup flour 
½ tsp. salt 
½ cup grated Parmesan cheese 
Heat oven to 400°. Brown ground beef, drain. Stir in onion, green pepper, 
garlic, oregano, water, tomato sauce, sauce mix and mushrooms. In small bowl, 
combine milk, oil and eggs and beat 1 minute. Add flour and salt, beat 2 minutes. 
Pour hot meat mixture in a 9x13" pan, add olives and cheese. Pour batter over 
cheese covering filling completely. Sprinkle with Parmesan cheese. Bake at 400° 
for 25-30 minutes or until puffy and golden brown. 
SPAGHETTI PIZZA 
½ lb. spaghetti 
1 lb. hamburger 
½ cup milk 
1 egg 
1 jar spaghetti sauce 
shredded cheese 
pepperoni 
Bil l Lindsey 
Cook spaghetti and mix it with milk and beaten egg. Brown meat and add 
jar of spaghetti sauce. Mix meat with spaghetti mixture and put into 9x13" pan. 
Top with shredded cheese and pepperoni. 
Bake 30 minutes at 350°. 
SPAG HETTI PIZZA 
8 oz . spaghetti noodles 
2 eggs 
1 cup milk 
Patty Faehnrich 
1 ( 1 4  oz . )  jar Ragu pizza sauce 
1 lb. hamburger and 1 onion browned together 
1 lb. Mozzarella cheese 
Boil noodles till tender. Drain and put noodles in 9x13" pan. Beat 2 eggs 
and 1 cup milk and pour this over the noodles. Sprinkle Ragu sauce, browned 
hamburger and onion over noodles mixture. Bake 15 minutes at 3 50 °. Remove 
from oven, sprinkle 1 lb. of shredded Mozzarella cheese. Bake 15 minutes more 
in 350 ° oven. Serve immediately. 
In making meringue, always add a tablespoon of cold water to each egg white. 
This helps prevent meringue from failing. 
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CORN BEEF CASSEROLE 
3 cups precooked macaroni 
1 can asparagus tips (drained) 
1 jar pimento 
1 can corned beef (sliced) 
Dorothy Loban 
2 cans cream of mushroom soup 
1 can cream of cheese soup 
½ can milk 
1 cup grated cheese 
Put macaroni, asparagus tips, pimento and corned beef in layers in greased 
casserole. Make a sauce of mushroom soup, cheese soup, milk and grated 
cheese. Mix the ingredients for the sauce together and heat. Pour the sauce over 
the rest of the ingredients. Bake in oven 350° for 60 minutes. 
TU RKEY HAWAIIAN 
½ cup chopped onion 
2 This. butter 
1 (1 0 oz. ) pkg. frozen peas 
1 ½ cups bias sliced celery 
Jack Herzig 
¾ cup water 
3 This. soy sauce 
1 (8 oz. ) can pineapple or 1 
cup tidbits 
1 (3 oz. ) can sliced drained mushrooms 
1 can chicken broth 
¼ cup cornstarch 
3 cups diced cooked turkey 
1 (5 oz. ) can water chestnuts 
In a 3 qt. saucepan cook onion in butter till tender but not brown. Stir in 
peas, celery, mushrooms, chicken broth, ¾ cup water and soy sauce. Drain 
pineapple and add syrup to saucepan, bring mixture to boiling. Cover and sim­
mer 5 minutes. Stir cornstarch into ¼ cup water and add to saucepan. Cook 
and stir till thick. Add turkey, pineapple, water chestnuts, heat through. Serve 
hot over rice. Serves 8. 
CROCKPOT SPAM 
4 medium potatoes, diced 
3 medium carrots, sliced 
1 cup frozen peas . 
1 can cream of celery soup 
Karol Rue Anderson 
1 cup milk 
1 Tbls. butter 
½ cup diced cheese (Velveeta) 
1 can Spam, ½ "  squares 
Cook in crockpot on high for 3 hours, then reduce to low for 4 hours or until 
done. 
TUNA SCHOONERS 
1 (3 ¼ oz. ) can tuna, drained and 
flaked 
¼ cup mayonnaise or salad dressing 
¼ cup chopped apple 
Elsie Wells 
2 This. sunflower nuts 
2 English muffins or hamburger buns 
8 triangular tortilla chips 
In a small mixing bowl combine mayonnaise or salad dressing, chopped ap­
ple, and sunflower nuts. Mix well. If desired, cover and chill. Split and toast the 
English muffins. On each half, spread ¼ of the tuna mixture. For sails, inserts 
two tortilla chips, short side down, into the tuna mixture on each muffin. (4 
servings.) 
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CHIC KEN & RICE Linda M. Schmitt 
Heat together: 
1 can cream of mushroom soup 2 cups milk 
1 can cream of chicken soup 
Pour some of the soup mixture in bottom of roasting pan. Add 2 cups Minute 
Rice. Place chicken on top ,  then pour remaining soup mixture on top of chicken. 
Sprinkle 1 env. Lipton onion soup mix over top. Bake 2 hours at 350°. 
CH IC KEN WITH RICE 
1 ½ cups uncooked rice 
1 can mushroom soup 
1 can celery soup 
Jean Parshall 
2 cans water 
1 cut up chicken 
1 pkg. Lipton onion soup mix 
Put rice in buttered 9x1 3x2" pan. Mix soups and water and pour over rice . 
Top with cut up chicken. Sprinkle pkg . of onion soup mix over all. Cover with 
foil and bake at 3 50° for 2 hours. In microwave covered with waxed paper for 
1 5 minutes on high then turn chicken and mix rice and soups and do 1 5  minutes 
more. 5 minutes standing time. 
I use a pottery dish so it goes right on the table from the oven. 
CH IC KEN H OT DISH Lona Johnson 
Coarsely cubed stewed chicken (cook in salt water- 1 qt. ) 
G RAVY: 
1 qt. broth (free from fat) 
4 This. flour 
DRESSING: 
1 ½ qts. bread crumbs cut in ½ "  squares 
½ cup butter, melted 
1 ¼ tsp. powdered sage 
¼ cup cream (or water) 
4 This. chicken fat 
¾ tsp. salt 
sprinkle pepper 
2 This. onion flakes 
Put layer of chicken in 9x 1 3" pan. Mix ingredients for dressing and put on 
top of chicken. 
Mix ingredients for gravy -cook until slighty thick. Pour over top of dress­
ing. Bake about 3 5  minutes at 350° or until dressing is slightly brown. Serves 1 2. 
Do not resent growing old- many are denied that privilege. 
Success is getting what you want, happiness is wanting what you get. 
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TURKEY DIVIN E  
2 cups cooked turkey (diced) 
2 ( 1 0  oz. ) pkgs. frozen broccoli 
(cooked and drained) 
8 slices American cheese 
Yvonne Dobrenski 
1 can evaporated milk 
1 can cream of mushroom soup 
1 can onion rings 
Arrange turkey in 8x12" baking dish. Top with hot broccoli and cover with 
cheese. Stir milk and soup together and pour over cheese. Bake 25 minutes un­
covered in a 350° oven. Sprinkle onion rings on top and bake 5 more minutes. 
TURKEY T ETRAZZINI 
1 ( 1 0  ½ oz. ) can cream of mushroom soup 
1 ( 1 0  ½ oz. ) can cream of chicken soup 
1 cup turkey broth 
2 cups grated process cheese 
6 cups cooked spaghetti ( 1 2  oz. uncooked) 
Barb Dyer 
4 cups boned turkey, diced 
½ cup mushrooms 
½ cup grated Parmesan cheese 
dash paprika 
Blend soups and broth (part milk may be used). Stir in process cheese; mix 
with spaghetti, turkey and mushrooms. Turn into greased 7½ x12" shallow bak­
ing dish. Sprinkle top with cheese and paprika. Bake in moderate oven, 350° 
until bubbly and browned, about 30 minutes. Makes 8-10 servings. 
CHICKEN . CASSEROLE Tillie Heupel 
1 chicken, raw, cut up 1 can cream of mushroom soup 
1 env. onion soup mix 1 can water 
1 can cream of celery soup 1 cup Minute Rice, raw 
Mix together in greased pan. Lay chicken pieces, skin side up on this mix­
ture. Cover and bake 2½ hours at 350°. Remove cover last ½ h0l,1r of baking 
to brown. Very simple .  
SH RIM P CASSEROLE Jane Dvorak 
½ cup chopped onion ½ lb. bacon - fry until crisp 
½ lb. ground beef ½ cup butter or margarine 
Brown burger and onion in butter. 
To all of the above add: 
3 cups cooked rice 
2 cups shrimp (canned or frozen) 
½ cup celery minced 
1 tsp. salt 
dash pepper 
¼ tsp. dry mustard 
2 This. soy sauce 
Bake at 3 50° until hot, 30 minutes. Do not precook shrimp. 
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AUNT CAROL 'S CASSEROLE 
1 can cream of mushroom soup 
1 can cream of chicken soup 
1 can tomato soup 
1 lb. ground beef (uncooked) 
1 This. minced onion 
8 oz. dr y noodles 
dash salt and pepper 
Phebeje an Mills 
C omb ine ingre d ie nts and bake in a casserole for 1 hour at 3 50° . Se rves 8 .  
Ex ce l le nt a nd fast. 
SWISS HAM AND NOODLE CASSEROLE L inda We ndt 
1 (8 oz.) pkg. egg noodles 
½ cup chopped onion 
1 can mushroom soup 
1 cup milk 
2 cups minced ham (about ¾ lb.) 
2 Tbls. butter 
½ cup chopped green pepper (optional) 
2 cups shredded Swiss cheese 
C ook noodles according to pa ckage d irections. Drain. Melt bu tter ;  ad d onion 
a nd pepper; sau te . .Re move from he at. Combine soup a nd m ilk; a d d  onion. Layer 
% of the nood les, % of the Sw iss cheese, % of the ham and ½ of the m ushroom 
sau ce in a bu ttered 2 qt. casserole. d ish. Repeat layers e nd ing w ith % of the 
noodles, cheese and ham. Bake in preheate d 350° oven  for 35-45 m inu tes or 
until heate d through. 
SCALLOPS LING UINE 
8 oz. pkg. linguine 
1 lb. scallops, rinsed and drained 
2 Tbls. lemon juice 
1 clove garlic, minced 
½ tsp. dill weed 
1 This. chopped fresh parsley 
D ar yl Pete rse n 
½ tsp. salt 
¼ tsp. pepper 
½ cup butter or margarine 
½ cup heavy cream 
¼ cup grated Parmesan cheese 
(optional) 
C ook lingu ine as d ire cte d on package. Dra in; r inse w ith hot w ater .  I n  large 
bow l  comb ine sca l lops, lemon ju ice and garl ic. Spr inkle w ith parsley, d ill wee d ,  
sal t  and pepper; toss gentl y. Cover; re fr igerate 1 0- 1 5 minu tes t o  ble nd fl avors. 
Mel t  marg arine or bu tter in sau cepa n. Dra in s callops; saute u nt il d one and 
l iqu id has evapora te d .  Add  cre am, heating thoroughly. Over me d iu m  he at, ad d 
l ingu ine to s callop mix ture, tossing gently. Sprinkle w ith Parmesan cheese if 
desire d .  
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STRAW AND HAY 
1 (8 oz. ) pkg. green egg noodles 
1 (8 oz. ) p kg. med. egg noodles 
½ cup oleo 
chopped onion 
1 cup fresh mushrooms 
1 ( 1 0  oz. ) p kg. peas, thawed 
Jan Sheldon 
6 oz. cooked ham, cubed 
2 cups whipping cream 
1 cup grated Parmesan cheese 
1 ½ tsp. salt 
½ tsp. pepper 
Cook noodles till tender, keep warm. Melt ¼ cup oleo, add onion until soft. 
Add mushrooms, saute till tender. Add peas, ham, saute 2 minutes. Remove 
from heat, add noodles and toss. Cover. Heat cream and remaining oleo until 
hot. Pour over noodles. Sprinkle with cheese, salt and pepper. Toss well. 
PASTA WITH FRESH ASPARAGUS Kathy Gustafson 
1 lb. fettuccine 
1 large bunch fresh asparagus 
1 garlic clove, sliced 
1 Tbls. olive oil 
1 egg, beaten 
3 Tbls. grated Parmesan 
½ cup cream 
black pepper, freshly ground 
salt 
Cook pasta according to package directions. Clean asparagus and slice in­
to ¼ "  pieces. Saute garlic in olive oil; add cut up asparagus. Cook till bright 
green and barely tender. Mix beaten egg, grated cheese and cream. Pour over 
asparagus and simmer till pasta is finished. Drain pasta and mix in sauce. (I rare­
ly measure and usually use less paste and more garlic and cheese. This is also 
good with slic;;ed sauteed mushrooms, green pepper, and onions. Either hot or 
chilled.) 
Vegetables 
DELICIOUS POTATOES 
6-8 medium to large potatoes, 
boiled and cooled 
1 can cream of mushroom soup 
1 can cream of celery soup 
Sandy Rusten 
½ cup butter 
1 cup sour cream 
onion powder or onion flakes 
(May use 2 cans cream of mushroom soup instead of 1 each of cream of celery 
and cream of mushroom. ) 
Cut the potatoes into bite size chunks. Mix all the remaining ingredients 
together and then mix with the potatoes. Bake in 350° oven for 1-1 ½ hours. 
I like to put in the crockpot on low for 6-8 hours. 
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C HEESE POTATOES 
1 can cream of chicken soup 
½ cup milk 
½ cup sour cream 
salt and pepper 
Teresa Dawkins 
1 (24 oz . )  pkg .  hash browns (thawed) 
1 (4 oz . )  cup shredded Cheddar cheese 
1 (2 .8 oz . )  can Durkee French fried onions 
Mix everything except ½ of the cheese and ½ of the onions together. Place 
in 9 x 1 3" pan .  Bake covered 40 minutes at 350°. Top with remaining cheese 
and onion. Bake 5- 1 0  minutes u ncovered. 
OVEN FRIED POTATOES 
4 potatoes 
1 This. Parmesan cheese 
¼ tsp. garlic sa lt 
¼ tsp. paprika 
1 /8 tsp. pepper 
½ tsp. salt 
Donna Mil ler 
Cut potatoes into wedges. Put all other ingredien ts into p lastic bag, add 
potatoes and shake. Put potatoes in pan with ¼ cup oil , skin side u p. Turn once. 
Bake 4 5  minutes at 37 5 °. 
MICROWAVE POTATOES Susan Swier 
potatoes seasoning salt 
Use as many potatoes as you may n eed . Wash potatoes, cut into quarters 
lengthwise. Sprinkle cut sides with seasoning salt. Place on microwave baking 
dish - bacon rack works good. Microwave full power 1 0-20 minutes depending 
on amount to be cooked. Inside should be soft like a trench fry. 
MOM'S POTATO CURRY 
1 lb .  potatoes (cubed) 
½ lb. onion (chopped) 
1 sweet (green )  pepper 
3 This. oil 
½ lb.  frozen peas 
½ cup water 
Saila Gandhi 
8 oz . can thick tomato sau ce 
2 ½  tsp . curry powder 
¼ tsp.  powdered ginger 
¼ tsp.  turmeric 
½ tsp .  cumin powder 
salt 
Saute onion and pepper in oil . Add spices and saute for another minute. Add 
potatoes, and salt to taste. Add ½ cup of water and tomato sauce and cook 
on medium until potatoes are done. Add frozen peas and stir until they are heated 
through (about 2 minutes). 
For icing cupcakes easily, dip the top of the cakes into the fros ting bowl and 
give them a twirl. 
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HASH BROWNS-N-CHEESE 
1 bag frozen hash browns (32 oz. }  
1 can each cream of celery soup/ 
cream of chicken soup 
1 (8 oz. } carton sour cream 
Kelly Bakken 
3 Tbls. chopped onion 
1 tsp. salt 
½ tsp. pepper 
2 cups shredded Cheddar cheese 
Mix together-put in large casserole or cake pan. Bake at 350° for 1 ¼ hours. 
YUMMY POTATOES Darlene Spease 
1 large pkg. frozen hash browns 1 large carton sour cream 
1 large onion - chopped 1 ½ cups crushed soda crackers 
1 can cream of potato soup 1 stick butter ( ½ cup} 
1 can cream of celery (or mushroom} soup 
Mix potc;itoes and onions in baking dish. Mix soups and sour cream. Pour 
over potatoes and onions. Top with crushed soda crackers. Melt butter and drizzle 
over top. Bake 1 ½ hours at 300°. 
Can be made night before, covered with foil and refrigerated till ready to 
bake. 
ASPARAGUS CHEESE CASSEROLE Margaret Sparks 
3 slices white bread 
1 Tbls. sharp cheese spread 
2 ½ cups cooked, cut asparagus 
2 Tbls. oleo 
2 Tbls. flour 
1 cup milk or asparagus liquid 
1 can cream of mushroom soup 
¾ cup buttered bread crumbs 
Spread bread with cheese, cut into ½ "  cubes, combine bread and cheese 
with asparagus in a greased 1 ½ qt. casserole. Melt butter in small saucepan. 
Blend in flour, add milk mixture and cook until thick, stirring constantly. Add 
undiluted mushroom soup and asparagus mixture. Top with buttered bread 
crumbs. Bake at 350° for 15 minutes or until crumbs are brown. Makes 8 
servings. 
BROCCOLI BAKE 
1 can Campbells condensed cream of 
broccoli soup 
½ cup milk 
1 tsp. soy sauce 
dash pepper 
JoAnne Schmidt 
1 pkg. frozen broccoli - cooked 
and drained 
1 (2.8 oz. } can Durkee French 
fried onions 
Combine soup, milk, soy sauce, and pepper. In 1 0x6" baking dish layer ½ 
of the broccoli, ½ of soup mixture and ½ can of French fried onions. Top with 
remaining broccoli soup mixture. Bake at 350° for 25 minutes. Top with remaining 
onions. Bake 5 more minutes. Makes 6 servings. 
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B ROCCOLI CASSEROLE 
1 onion, chopped 
2 cups Minute Rice - cooked 
1 small jar Cheez Whiz 
1 This. oil 
1 can cream of chicken soup 
1 large pkg. chopped broccoli 
croutons 
Mar y R oe 
S au te oni ons in  oi l ,  add broccol i ,  cover and cook. Mix Cheez Whiz and 
cooke d Mi nu te Rice, add sou p  and ad d to broccol i  m ixture .  Pour i nto l arge  
c asserole d ish and cover wi th crou tons. B ake uncovere d at 350° for 30 mi nu tes.  
HAM AND B ROCCOLI CASSER OL E  
2 pkgs. (10 oz. each) frozen chopped broccoli 
2 cups cut-up fully cooked smoked ham 
Marg are t Sparks 
1 cup Bisquick baking mix 
3 cups milk 
1 ½ cups shredded cheese (about 6 oz.) 4 eggs 
Heat ove n  to 3 50° . Cook broccoli as d i rec ted on package; d r ai n. Spre ad i n  
u ngre ased rec tangu lar baki ng d ish, 1 3x9x2 ' ' .  Layer ham and cheese over  broc­
col i .  Be at re mai ni ng i ngredients wi th hand beater until s mooth; s lowl y pour over  
cheese.  Bake u ncovered 1 hour. 
P RIMAVE RA PIE 
4 cups cooked noodles 
½ cup shredded Cheddar cheese 
¼ cup Parmesan cheese 
2 eggs -slighty beaten 
½ tsp. salt 
D onna Mi l ler  
1 cup broccoli pieces 
1 cup mushroom slices 
1 (4 oz.) pepperoni slices 
1 cup chopped tomatoes 
¼ cup Parmesan cheese 
C ombi ne noodles,  cheeses, eggs and s al t. Pour i nto greased 1 0"  pie pl ate. 
Bake at 350° f or 20 mi nu tes. 
Fr y pepperoni u nti l edges curl . Ad d vege tables, cook ti l l  te nder. Sti r  i n  
Par mesan cheese.  Spoon over noodles. C u t  i nto we d ges. 
VEGETABLE CASSE ROL E 
1 pkg. frozen cauliflower 
1 pkg. frozen brussel sprouts 
1 pkg. frozen broccoli 
J an Bog gs 
1 can cream of mushroom soup 
1 can mushrooms 
shreaded cheese 
B oi l  froze n vege tables and drain. Pu t i n  casserole d i sh. Stir i n  mushrooms,  
cre am of mushroom soup, and 1 can of mi lk .  Shred cheese on top. Bake at 350° 
for ½ hour. 
A tablespoon of vinegar added to the water when poaching eggs will help set 
the whites so they will not spread. 
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SWEET-SOUR CAB BAGE ROLLS 
1 ½ lbs. ground beef 
1 cup quick cooking rice 
1 small onion, chopped 
½ cup chopped celery 
1 tsp. salt and pepper 
6 large cabbage leaves 
Jack Herzig 
Combin e  ground beef, rice, onion, celery, salt and pepper. Cook cabbage 
in boiling water until almost tender, 3 minutes. Drain leaves reserving ½ cup 
l iquid. Roll approximately ½ cup of meat mixture in each cabbage leaf, secure 
with toothpicks. Place cabbage rolls and ½ cup liquid i n  frying pan. Cover tight­
ly and cook slowly for 30 minutes. 
SWEDISH FILLED CABBAGE ROLLS (Kaldorlmar) Marie Benthin  
You wi l l  need 2 large heads cabbage. Cut out cores. Cook in boil ing water 
(salted) , for 5 minutes. Drain and separate leaves. These will cook just enough 
so leaves can come away loosely. Separate leaves using largest ones. You wi l l  
need 30 leaves. 
FILLING : 
¼ cup rice 
1 cup wate r  
1 cup milk 
½ lb. hamburger 
¼ lb. pork sausage (mild) 
1 egg, slightly beaten 
½ cup cream or canned milk 
2 tsp. salt 
¼ tsp. white or black pepper 
Boil 1 cup water and add rice immediately. Simmer until the water disap­
pears. Add 1 cup milk and simmer ½ h our, stirring occasional ly. Cool and mix  
with meat, egg·, and seasonings. Put 1 -2 Tbls. in center of each leaf. Fold over 
into a bundle (sides overlap, then ends) you may fasten with a toothpick. 
To Fry: 
2 This . margarine 2 cups hot beef bouillon 
1 This . brown sugar . 
Brown rol ls in margarine on all sides. Place in Dutch oven, large stove type 
pans or electric skillet on low. Sprinkle with brown sugar and pour heated bouillon 
over rolls. Simmer 1 ¼ hours in singler layer. 
GRAVY: 
1 ½ This. flour salt and pepper to taste 
½ cup cream or canned milk 
To pan juices add mixture of flolJ r and cream. Simmer 1 0  minutes. 
To keep egg yolks from crumbling when slicing hard cooked eggs, wet the knife 
before each cut. 
To cut a fresh cake, use a wet knife. 
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STUFFED CABBAGE ROLLS Paulette Heesch 
8 large cabbage leaves ¼ cup chopped onion 
1 can condensed tomato soup ( 1 0¾ oz . )  1 egg,  slightly beaten 
1 lb.  lean ground beef 1 tsp.  salt 
1 cup cooked rice ¼ tsp. pepper 
Cook cab bage leaves in salted boi l i ng  water a few minutes u nti l  softened; 
drain. Mix 2 T bls. soup with remaining i ngredients . Divide meat m ixture amo ng 
cabbage leaves; fold in sides and roll up . Secure with toothpicks . Place rol ls i n  
ski l let, seam side down .  Pour remaining soup over rol ls ;  cover pan and cook over 
low heat for 40 minutes . Stir occasionally, spoon sauce over rol ls. Serves 4 
people. 
FROZEN CORN 
1 0  cups corn - about 1 dozen ears 
cut corn from cob 
½ cup sugar 
1 cup water 
1 tsp. salt 
Mix and let stand 1 5 m inutes, package and freeze. 
Durley Boyer 
ESCALLOPED COR N  Sharon Ueland 
1 can cream style corn 
1 cup cracker c rumbs 
1 cup milk 
1 egg 
½ tsp. salt 
3 This .  butter 
Bake 45 m inutes in a 350° oven . 
CALICO BEANS 
Brown l ightly: 
1 lb . ground beef 
1 lb .  bacon dried 
Add: 
½ cup ketchup 
1 tsp.  pepper 
¾ cup brown sugar 
1 tsp. mustard 
½ cup chopped onion · 
2 tsp. vinegar 
1 No .  2 can butter beans 
1 No: 2 can pork & 
beans 
1 No .  2 can kidney beans 
Mix wel l and bake for about an hour  at 350° . 
Annal isa Reed 
Add a teaspoon of lemon juice to each quart of water used for cooking rice and 
the rice will tum out whiter and grains won 't bunch together. 
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CALICO BEANS 
1 can pork & beans 
1 can red kidney beans (drain) 
1 can butter beans 
1 lb. hamburger 
1 lb. bacon 
¼ cup catsup 
1 This. vinegar 
½ cup molasses 
1 medium onion, 
chopped 
½ cup brown sugar 
2 This. mustard 
Sylvia Rickard 
Brown hamburger and onion. Cut bacon in strips- fry until crisp. Mix all other 
ingredients together and bake at 32 5° for 1 hour or put in crackpot before you 
leave for work and beans will be ready to eat when you get home- set crackpot 
on setting number 2. 
CALICO BEANS LuAnn Anderson 
1 lb. hamburger* 
½ lb. bacon 
1 cup onion, chopped 
1 cup celery, chopped 
1 cup ketchup 
1 tsp. salt 
1 cup brown sugar 
2 This. honey 
1 tsp. salad mustard 
2 tsp. vinegar 
1 tsp. Watkins garlic powder 
1 can (15 oz.) butter beans 
2 cans (2 1 oz.) baked beans 
1 can (20 oz.) kidney beans 
1 can (17 oz.) lima beans 
Fry bacon, hamburger and onion together; drain excess grease. Drain some 
of the liquid of,f of the butter, kidney and lima beans. Add all other ingredients 
to meat mixture. Bring to a boil, reduce heat and simmer up to 3 hours. Stir oc­
casionally. M ay cook on stovetop, in conventional oven or in a crackpot. 
* Can use pork sausage in place of or with the hamburger-half a lb. of each. 
BAR BEQUED BAKED BEANS 
1 lb .  sliced bacon 
5 ( 1 6  oz . )  cans pork & beans 
½ cup packed brown sugar 
½ cup dark corn syrup 
½ cup molasses 
2 This. minced onion 
2 tsp. chili powder 
1 tsp. yellow mustard 
1 tsp. Liquid s·moke 
½ cup K .C .  Masterpiece original barbecue sauce 
J ane Dvorak 
Fry bacon; drain on paper towels; cool and break into small pieces. Remove 
pork fat and drain excess liquid from canned pork & beans. Combine all ingre­
dients in a roaster pan or casserole dish and bake uncovered at 32 5° for 1 hour 
20  minutes. 
A lump of butter or a tablespoon of cooking oil added to the water when cook­
ing rice, noodles or spaghetti will help prevent s ticking and boiling over. 
44 
BAKED BEANS 
1 (1 lb. 15 oz.)  can pork & beans 
2 cans kidney beans (drained) 
1 cup chopped onion 
1 cup brown sugar (packed) 
Kelly Bakken 
1 cup catsup 
1 tsp. mustard 
¼ lb. bacon (cut up) 
Mix well. Bake at 300°- 1 ½ hours in covered casserole. 
MICROWAVE STUFFED PEPPE RS Ellen Herrboldt 
6 medium green peppers 
1 ½ lbs. ground beef 
1 small onion, chopped (½ cup) 
1 cup cooked rice 
1 ½ tsp. salt 
¼ tsp. pepper 
1 clove garlic, minced 
1 can ( 1 O ¾  oz.) c ondensed tomato soup 
½ cup water 
2 cups grated cheese 
Cut off tops of green peppers; remove seeds and m embrane. Mix raw beef 
with onion, rice, salt, pepper and garlic. Divide evenly into peppers. Arrange pep­
pers upright snugly in 3 qt. casserole, so 1 pepper fits into center of dish. 
Blend soup and water until smooth; pour over peppers. Cover. Microwave 
at HIGH ( 1 0) for 28-32 minutes. Sprinkle with cheese, recover and let stand 
5- 1 0  minutes before serving. Makes 6 servings. 
G RATED RUTABEGAS 
2 thick cut pork chops 2 rutabegas 
David Purvis 
Grill chops and rutabegas simaltaneously until chops are cooked. Eat the 
chops. Remove rutabegas and store in refrigerator for mother-in-law's next visit. 
Sprinkle rutabegas with Mrs. Dash and serve chilled! 
BAKED Z U CCHINI 
6 medium zucchinis - unpeeled 
½ cup water 
3 This. melted butter 
David Purvis 
½ cup Parmesan cheese - grated 
1 tsp. parsley 
1 tsp. basil 
Steam zucchini for no more than 1 0  m inutes. Remove from pan and cut 
each in half lengthwise and place on a cookie sheet. Sprinkle each half with a 
small amount of parsley, basil and Parmesan cheese. Bake at 3 50° for 20 
minutes. Pour melted butter on cooked halves. 
Live today to the fullest. Remember, its t he first day of the rest of your life. 
45 
SWI SS VEGETABLE MEDLEY Josephine Hofer 
½ cup sour cream 1 1 6-oz. bag frozen broccoli, carrots, 
cauliflower combination ¼ tsp. pepper 
1 can cream of mushroom soup 1 can French fried onions 
1 cup (4-oz . )  shredded Swiss cheese 
Combine vegetables, soup, ½ cup cheese, sour cream, pepper and ½ can 
of French fried onions. Pour into a one quart casserole dish. Cook in microwave 
covered on HIGH for 8 minutes. Turn halfway through. Top with remaining 
cheese and onions. Cook uncovered, on HIGH for one more minute. 
SCALLOP ED CORN 
1 can cream corn 
1 can regular corn drained 
1 egg 
1 cup Bisquick 
Suel l in Lutterman 
½ cup milk 
2 This . butter 
8 oz . grated Monterey Jack cheese 
salt and pepper to taste 
M ix fi rst 6 ingredients, put half of mixture in g reased pan, then put on layer 
of cheese- put the rest of the mixture over cheese. Put rest of cheese on top. 
Bake in 3 50° oven until l ightly browned. 
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Desserts 
R HUBARB SEL F-CRUST PIE Margaret Sparks 
Put 3-4 cups raw rhubarb in 1 0" vegetable spray coated pie plate. 
4 eggs, beaten 
1 ½ cups sugar 
½ cup biscuit mix 
3 This . melted margarine 
1 tsp. vanilla 
1 cup milk 
Pour these ingredients over rhubarb. Bake in 375° oven for 50 minutes. 
Delicious with ice cream. 
SELF-CRUST PUMPKIN PIE 
2 large (or 3 med.) eggs 
2 cups canned or cooked pumpkin 
1 cup non fat dry· milk powder 
% cup brown or white sugar 
¼ tsp. salt 
1 tsp. cinnamon 
½ tsp. ginger 
¼ tsp. nutmeg 
Margaret Sparks 
¼ cup whole wheat or enriched 
all purpose flour 
1 cup water 
1 .  Mix a l l  ingredients except water together in large bowl. Stir in water 
gradually until well mixed . Pour into a greased 9 "  pie plate. 
2. Bake at 350° for �5-55 minutes or until a knife inserted 1 "  from the center 
comes out clean. 
3. Makes 8 servings, 1 50 calories per serving. 
A PPLE CRISP 
sliced apples ½ cup butter 
1 cup sugar 1 tsp. cinnamon 
1 cup flour 1 cup brown sugar 
Joyce Krumm 
Fill a 9x 1 3" pan ful l  of sliced apples. Mix sugar and cinnamon and sprinkle 
on top of apples . Mix and crumble over top, these ingredients: 
flour 1 cup butter 
brown sugar 
Bake 1 hour at 3 50° . 
Do not grease the sides of cake pans. How would you l ike to climb a greased 
pole ? 
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LEMON MERING UE DESSERT 
MERINGUE CRUST: 
4 egg whites - beat till stiff and add ½ tsp. cream of tartar 
1 cup sugar, added a little at a time 
Darlene Spease 
Beat well after each addition. Bake in 9x 1 3" pan for 1 hour at 300° . Let cool. 
LEMON FILLING : 
1 pkg. lemon pudding made according to directions. Let cool. 
1 carton C ool Whip folded into cooled pudding 
Spread over meringue crust. Chill several hours before serving. 
TROPICAL LIME PIE 
2 ¼ cups flaked coconut, toasted 
½ cup margarine or butter, melted 
1 pkg. (8 oz.) cream cheese, 
softened 
1 can ( 14 oz.) sweetened 
condensed milk 
Florence Chisolm 
½ cup lime juice 
few drops green food coloring 
(optional) 
1 container (4 oz.) frozen non-dairy 
whipped topping, thawed 
Combine coconut and margarine; press firmly on bottom and up side to rim 
of 9 "  pie plate. Meanwhile, in large mixer bowl , beat cheese until fluffy. Gradually 
beat sweetened condensed milk, then lime juice and green food coloring if 
desired, until smooth. Fold in whipped topping . 
Pour into prepared crust. Chill 3 hours or until soft . Garnish as desired. Makes 
1 ( 9 " )  pie . 
CRANBE RRY PUDDING 
1 ½ cups flour 
1 tsp. soda 
2 tsp. baking powder 
Florence Chisolm 
½ cup water 
½ cup molasses 
1 cup raw cranberries 
Mix above ingredients . Placed in greased coffee can. Steam 3 hours. 
Serve pudding warm with following sauce: 
1 stick butter ½ cup half and half 
1 cup sugar 
Bring to boil - pour over pudding . Great for Christmas! 
No one is too small to be able to help a friend. 
Time may heal wounds, but it doesn 't do anything for wrinkles. 
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J IFFY DESSERT 
1 small carton cottage cheese 
1 (3 oz. ) pkg. apricot jello (dry) 
Mary Ann 
1 small container Cool Whip 
1 small can apricots, drained 
Beat cottage cheese until almost smooth, then put in dry jello and mix well. 
Blend in Cool Whip and fold in drained apricots. Blend together. Chill and Serve. 
LEMON DELICACY 
1 pkg. (3 oz. ) lemon pudding mix 
1 cup cooked and cooled rice 
½ cup whipped cream or topping 
Darlene Bomesberger 
some kind of garnish 
(cherries, mint, etc. ) 
Cook pudding according to package instructions. Cool. Mix in cooled rice 
and whipping topping. Spoon into sherbet glasses and garnish as desired. Chill. 
FALL PUMPKIN DESSERT 
30 large marshmallows 
1 cup pumpkin 
½ tsp. cinnamon 
C RUST: 
1 cup graham cracker crumbs 
¼ cup brown sugar 
Jan C hristianson 
¼ tsp. ginger & ¼ tsp. salt 
1 ½ cups whipped cream 
% cup melted butter 
Melt marshmallows, pumpkin, cinnamon, ginger and salt in a heavy 
saucepan. Stir until dissolved, then cool 1 hour at room temperature. Fold in 
whipped cream. Prepare crust and press ¾ of the mixture in bottom of an 8x8" 
pan, add filling and then sprinkle remaining crumbs over top. Serves 9. 
APPLE CR I SP Arla Mae Reed 
Slice apples into buttered pan. Add ½ cup water, ½ cup sugar or more, 
depending on how sour the apples and how big the pan. Sprinkle with cinnamon. 
Mix together: 
1 cup brown sugar 
¾ cup flour 
½ cup butter - little salt 
Sprinkle on top of apples and bake in 350° oven 30-35 minutes. You can 
add oatmeal to topping if desired. 
Architects cover their mistakes with i vy, doctors with sod, and brides with 
mayonnaise. 
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ANNE'S APPLE CRISP 
2 cups flour 
2 cups rolled oats 
2 cups packed brown sugar 
TOPPING : 
2 cups sugar 
½ cup flour 
Lynne Egeberg 
1 cup butter 
8 cups diced tart apples 
1 tsp. cinnamon 
Mix flour, oats and sugar in a large bowl. Stir in butter with a fork to make 
a crumbly mixture. Set aside. 
Combine apples, sugar, flour and cinnamon in a 9x 13" baking pan. Stir to 
mix. Sprinkle topping over the apple mixture. Bake in oven for 1 hour at 350°. 
APPLE B ROWN BETTY 
4 cups small bread cubes, soft 
½ cup melted margarine 
¾ tsp. cinnamon 
Cindy Appelt 
1 /8 tsp. salt 
¾ cup brown sugar, firm 
4 cups chopped tart apples 
Mix bread cubes, margarine, cinnamon, salt and sugar. Arrange alternate 
layers of crumb mix and apples in buttered 1 qt. baking dish. Bake in moderate 
. oven, 37 5°, for 1 hour or until apples are tender and top is golden brown. (Whole 
wheat bread O K  if desired.) Best if served warm and topped with hard sauce. 
Serves 4. 
HARD SAUC� :  
¼ cup butter o r  margarine 
2 This. rum or brandy 
1 ½ cups sifted powdered sugar 
nutmeg (optional) 
Cream butter until soft. Add sugar and mix until smooth and fluffy. Add 
rum or brandy, nutmeg. 
NOTE: This recipe was clipped from a 19 50's magazine and cost to prepare 
was $ . 5 7. 
RHUBARB COBBLER 
¼ cup butter 
1 ½ cups sugar 
2 egg yolks 
4 cups rhubarb 
1 cup flour 
1 tsp .  baking powder 
¼ cup milk 
2 �gg whites (beaten stiff) 
Tammy Loban 
Cream butter, egg yolks and sugar. Add flour, baking powder and milk. Fold 
in stiffly beaten egg whites. Put in rhubarb and 1 ½ cups sugar in bottom of but­
tered pan. Put batter over rhubarb and sugar. Bake at 350° until done. 
The only people who never fail are those who never try. 
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R H U BARB CRISP 
M ix:  
1 egg 
¾ cup sugar 
Put in 9" pan. Add: 
3 cups rhubarb cut in 1 " pieces 
TOPPING :  
½ cup butter 
1 cup flour 
Sharon Ueland 
3 This . flour 
1 cup brown sugar 
Spread over rhubarb and bake at 3 50° for 40-45 minutes or unti l rhu barb 
is done and topping is light brown. 
BLUEBERRY & PEACH COBBLER 
2 This . sugar 
2 This .  brown sugar 
1 This .  cornstarch 
½ cup water 
1 This . lemon juice 
2 cups sliced peaches 
1 cup blueberries 
Donna Mi l ler 
Combine f irst 5 ingredients in saucepan and bring to boil. Stir until thick. 
Add fruit and pour into 2 qt. baking dish. 
TOPPI N G :  
1 cup flour 1 tsp. salt 
¼ cup sugar ½ cup milk 
1 ½ tsp. baking powder ¼ cup softened oleo 
Combine and spread over fru it. Bake at 37 5° for 50 minutes . 
PEACHES AND CREAM 
¾ cup flour 
1 pkg . (3 oz . )  vanilla pudding 
Mix  together-add: 
1 beaten egg 
½ cup milk 
1 tsp. baking powder 
3 This . melted oleo 
M ix together. Pour into an 8x8" pan.- Drain: 
1 6  oz . can of peaches 
Robert Rickard 
Save ½ cup of peach ju ice. Put sliced peaches on top of above mixture. M ix :  
8 oz .  pkg. of c ream c heese ¾ cup of peach juice 
½ cup sugar (which you have saved) 
Pour on top of peaches. Mix ½ tsp. cinnamon plus i Tbls. sugar, sprinkle 
on top. Bake at 3 50° for 45 m inutes. 
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M OM'S D E SSERT 
½ cup butter margarine 
1 cup flour 
Sandy Rusten 
½ cup walnuts (chopped) 
Mix and pat into 9x 13" pan. Bake at 350° for 1 0-12 minutes; cool. 
2ND LAYER : 
1 cup powdered sugar 1 (8 oz. ) cream cheese 
Blend together and then fold in 1 cup Cool Whip. Place this over the crust. 
3RD LAYE R: 
1 small pkg. vanilla pudding 3 cups milk 
1 small pkg. chocolate pudding 
Cook and cool. Put over 2nd layer. Top with Cool Whip. Sprinkle shaved 
chocolate or chopped nuts on the top. Keep in refrigerator. 
You could use any kind of pudding in the recipe, i.e. butterscotch, coconut, 
all vanilla, etc. You could also use instant pudding. 
F R U IT P I ZZA 
1 ½ cups flour 
Janet Meyer 
small carton whipped topping 
½ cup butter 1 cup any kJnd of fruit juice 
2 This. sugar 
1 (8 oz. ) p kg. cream cheese 
1 cup powdered sugar 
2 Tbls. cornstarch 
1 Tbls. lemon juice 
½ cup sugar 
I. Mix flour, butter and 2 Tbls. sugar to form crust, pat in pizza pan, bake 
1 0  minutes at 350°. Cool. 
I I .  Mix softened cream cheese and powdered sugar until smooth; gradually 
add whipped topping. Spread over cooled crust and arrange any .kind of fresh 
fruit on top. (Use bananas, strawberries, kiwi, blueberries, grapes, etc.) 
I ll. Mix fruit juice (ex: o. j. or lemonade), cornstarch, lemon juice and ½ cup 
sugar together in saucepan and heat until thickened, stirring constantly. When 
this cools, drizzle over fruit. Refrigerate. 
H ON EY B READ P U D DING 
2 ½  cups bread cubes (packed to measure) ¼ tsp. salt 
Roxy Cook 
2 ½  cups milk 2 eggs (slightly beaten) 
4 Tbls. butter 1 tsp . vanilla 
½ cup honey ½ cup raisins 
Soak bread in milk about 5 minutes. Add butter, honey, salt, eggs and vanilla. 
Mix well. Add raisins and pour into greased baking d ish. Bake 1 hour or until 
firm. Regular cake pan holds recipe doubled. 
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TAPIOCA STRAWBERRY PODDING Elsie Chapin 
1 pkg . American tapioca pudding 
1 (3 oz . )  pkg . strawberry jello 
2 cups water 
1 ( 1 0  oz . )  pkg . frozen strawberries 
(thawed) 
1 ( 1 6  oz . )  can crushed pineapple 
(drained) 
1 (8 oz . )  container whipped topping 
(thawed) 
In saucepan, mix pudding, jello and water, bring to a boil and boil until thick. 
Cool to very thick. Add the strawberries and pineapple. Fold in whipped top­
ping. Refrigerate until ready to serve. 
N O  BAKE BANANA PUDDING 
2 pkgs . (each 3 ½  oz . )  vanilla instant 
pudding & pie filling mix 
1 can ( 14 oz . )  sweetened condensed milk 
Lorna Foster 
6 large bananas 
1 box ( 1 1  oz. )  vanilla wafers 
1 (8 oz.) container frozen non-dairy whipped topping - thawed 
Prepare pudding following package directions. Let stand till slightly thick­
ened. Mix in condensed milk and non-dairy topping. Slice bananas into ½ "  
rounds. Layer wafers, bananas and filling in clear glass bowl or 13x9x2" glass 
dish. Serve immediately or refrigerate. Makes 12 servings. 
BAKED RICE PUDDING Joyce V. Finley 
1 cup raw rice 
½ cup sugar 
3 ½  cups milk 
nutmeg 
Combine all ingredients in a large crock (crock meaning a bean pot-essential 
for this recipe). Sprinkle generously with nutmeg (or cinnamon if prefer) on top 
of milk. Bake at 300° for 3 hours, stirring 3-4 times during baking to distribute 
the nutmeg. Serve with cream and more nutmeg and sugar if desired. 
RICE PUDDING (Microwave) 
1 s mall pkg . vanilla pudding (not instant) 
2 1 /a cups milk 
½ cup raisins 
Avis Beninga 
½ cup uncooked Minute Rice 
1 tsp. vanilla 
Combine all ingredients in microwave bowl. Microwave on High for 4 
minutes, stir; microwave on High for another 4 minutes or until thick. Let set 
10 minutes, covered. Spoon into serving dishes and top with cinnamon. 
Have you ever wondered why they put holes in Swiss cheese when it 's the Lim­
burger cheese that needs the ventilation ?  
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SHERBET DESSERT 
1 pt. Riches whipped cream topping 
24 macaroon cookies 
Verna Clark 
1 ½ -2 pts. rainbow sherbet 
chopped nuts 
Whip whipped cream topping. Crumble macaroon cookies into topping. Dip 
rainbow sherbet on top. Put rest of topping over top. Put chopped nuts on top. 
Freeze. ( It wil l keep a long time in freezer. ) 
MINT DESSERT 
1 pkg. vanilla wafers (45-50 wafers), 
crushed 
1 pkg. dinner mints (assorted colors) 
8 oz. 
1 pt. cream, whipped stiff but not dry 
Verna Clark 
32 marshmallows cut quite small 
2/2 cup chopped nuts (pecans or • 
walnuts), any kind not salted 
1 tsp. vanilla 
Line 9x1 3 "  pan with more than ½ of the vanilla wafer crumbs. Whip cream 
and add all other ingredients to it. Spread mixture over crumbs. Add remaining 
crumbs on top. Refrigerate for 24 hours. Cover pan with foil as cream takes 
odors. Serves 1 2- 1  5. 
GRANDMA'S CREAM PUFF DESSERT 
1 cup water 
½ cup butter 
1 cup flour 
5 eggs 
1 large vanilla instant pudding 
8 oz. cream cheese 
8 oz. Cool Whip 
chocolate syrup 
Lynne Egeberg 
Heat to boiling point 1 cup water and ½ cup butter. Stir in 1 cup flour until 
the mixture forms a bal l  (about 1 minute). Beat in one at a time 5 eggs. Beat 
until smooth. Spread in 1 Ox 1 5 " pan and bake at 4 2 5° for 2 5  minutes. Cool. 
Prepare as directed 1 large pkg. vanil la instant pudding. Beat in 8 oz. cream 
cheese. Spread on puff crust. Cover with 8 oz. Cool Whip. Drizzle with chocolate 
syrup over topping and swirl. 
DANISH PUFF (a form of Kringle) 
Mix like pie crust: 
1 cup sifted flour 2 This. cold water 
½ cup butter 
Judith Petersen 
Form into a bal l and cut in half . Form or press in 2 (3x 1 3 " )  strips on un­
greased cookie sheet. 
In saucepan, bring to boil 1 cup water and ½ cup butter. Remove from heat 
and add 1 cup sifted flour with ¼ tsp. salt. Stir until smooth, then add 3 eggs, 
one at a time, beating wel l  after each and beating until smooth. Add ½ tsp. al­
mond extract. Mix well and spoon this mixture on the 2 strips. Don't spread 
quite to the edge as it may run over. Bake 45 minutes at 3 7 5°. Dribble powdered 
sugar frosting over top when Kringle has cooled some. 
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M OTHERS C REAM PU F FS 
1 cup boiling water 
½ cup butter 
1 cup flour 
pinch of salt 
4 eggs 
Ruth Lindsey 
When water and butter boils, add flour and salt all at once and stir for a 
few minutes till mixture leaves side of pan. Take off the heat and beat in 4 eggs, 
one at a time. Put in muffin pan and bake 30 minutes in 450° oven about 20 
minutes. Cool 10 minutes. When cool, cut slit in puff and fill with your favorite 
pudding and sprinkle with powdered sugar. (I like vanilla pudding best. ) 
C REAM PU F FS 
1 cup boiling water 
1 /a tsp. salt 
½ cup shortening 
1 cup flour 
4 eggs 
Paulette Heesch 
Boil water, salt and shortening. Reduce heat and add flour all at once, stir­
ring vigorously. Remove from heat and add eggs, one at a time, beating 
thoroughly after each addition. Place on ungreased baking sheet. Bake 15-20 
minutes at 400° or until brown. Cool and fill as desired. Makes about 12. 
F ROZEN O REO DESSERT 
Crush: 
regular size pkg. Oreo cookies 
MIDDLE: 
Cheryl Gr-0ng 
½ cup m argarine 
½ gal. Oreo ice cream - softened 1 ½ cups Spanish peanuts 
TOPPING: 
2 cups powdered sugar 
½ cup chocolate chips 
½ cup m argarine 
1 can eva porated milk 
Crush Oreos. Mix Oreo crumbs and ½ cup margarine, press in 9x13" pan. 
Cover with softened ice cream and sprinkle with nuts. Freeze. 
Combine powdered sugar, chocolate chips, margarine and milk, bring to a 
boil, simmer 10 minutes, stir frequently. Cool completely. 
Pour over hardened ice cream mixture and refreeze. Store in freezer. 
Don't forget the SDSU Dairy Bar for your Oreo ice cream! 
Nothing is opened more by mistakes than the mouth. 
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CHERRY CHEESE TARTS 
2 pkgs. (8 oz. ) Philadelphia cream cheese 
2 eggs 
¾ cup sugar 
Jan Sheldon 
1 This. lemon juice 
1 tsp. vanilla 
Blend well. In bottom of foil cupcake liners; put a vanilla wafer. Pour cheese 
mixture ½ " _thick on top of wafer. Bake at 350° for 20 minutes. Spoon cherries 
on top. Refrigerate 4 hours before serving. Serves 24. 
CHOC OLATE CHIP CHEESECA KE 
CRUST: 
Nan Steinley 
1 ¼ cups chocolate wafer crumbs 
(about 22 wafers) 
FILLING: 
5 pkgs. (8 oz. each) cream cheese, 
softened 
1 ¾ cups sugar 
¼ cup all-purpose flour 
1 tsp. vanilla 
GARNISH: 
Sweetened whipped cream cheese 
¼ cup ( ½ stick) butter, melted 
1 This. sugar 
5 eggs 
2 egg yolks 
¼ cup heavy cream 
½ cup semi-sweet mini-chocolate 
chips 
chocolate curls 
Make crust .. Press evenly over bottom and sides of pan. Refrigerate. Beat 
together cream cheese, 1 ¾ cups sugar, 3 Tbls. flour, and vanilla in a large bowl 
until smooth and fluffy. Beat in eggs and yolks, one at a time, until mixture is 
well blended. Dust mini chips with 1 Tbls. flour. Stir chips and heavy cream into 
batter. Pour into pan. Place on cookie sheet. Bake in preheated oven for 10 
minutes. Lower oven temperature to 200°, and bake 1 hour more. Turn off oven. 
Leave cake in unopened oven for 1 hour. Open oven door, leave cake in oven 
30 minutes more. Cool on wire rack to room temperature. Refrigerate overnight. 
To serve, remove from pan. Garnish with sweetened whipped cream cheese 
rosettes and chocolate curls. 
(This cheesecake may crack on top as it cools.) 
EASY DESSERT 
1 pkg. crushed Oreo's (small pkg. ) 
1 half gal. ice cream - mint chocolate 
chip, chocolate chip or vanilla 
Suellin Lutterman 
1 bottle hot fudge sundae 
topping (chocolate) 
1 large container Cool Whip 
Put crushed Oreos on bottom of 9x 13" pan (save some for top). Cut ice 
cream in slices, cover Oreos, put sundae topping on ice cream - cover with Cool 
Whip - put few Oreo crumbs on top . Freeze. Serve. 
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EASY PU MPKIN CHEESECAKE Elsie Wells 
1 6  oz. can pumpkin ¾ cup sugar 
½ cup Bisquick 8 oz . cream cheese, softened 
¼ tsp . vanilla 
3 eggs 
1 ½ tsp . pumpkin pie spice 
whipped cream topping, optional 
Grease 9 "  pie plate. Place all ingredients except topping in blender container. 
Cover and blend on hig h speed, stopping blender occasionally to scrape sides, 
unti l  smooth, a bout 2 m inutes. Or beat in large bowl with electric mixer on high 
speed for 2 minutes, scraping bowl constantly. Pour into pie plate. Bake at 3 50° 
unti l  puffed and center is dry, about 45 minutes. Cool. Spread whipped cream 
topping over top. (Topp ing will increase calories. ) 
WHIPPED CREAM TOPPI NG :  
. ¾ cup chilled whipping cream 1 tsp. grated orange peel 
3 This . powdered sugar 
Beat ingred ients in chilled bowl until stiff. 
EASY PEACH DESSER T 
1 large can peaches 
1 pkg . butterbrickle cake mix 
Patty Faehnrich 
½ cup margarine 
1 .  Pour entire can of peaches in their juice into greased 9x 1 3 " pan. 
2. Sprinkle dry cake mix on top of peaches. 
3 .  Melt butter and drizzle over cake mix. 
4. Bake 40 minutes in 350° oven. 
5 .  Serve with ice cream or whipped topping. 
NEVER FAI L  PIE C RUST 
3 cups all-purpose flour 
1 ½ cups lard 
1 egg 
Makes 2 double crust. 
Pies 
5 This. cold water 
1 This.  vinegar 
1 tsp . salt 
Lois McClemans 
Cut lard into flour to which salt has been added. Beat egg .  Add water and 
vinegar and add to flour and shortening. Mix lightly and roll on floured surface. 
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PIE CRUST -
3 cups flour 
1 ¼ cups Crisco 
¼ tsp. salt 
1 This. vinegar 
1 egg (beaten) 
5 This. water 
½ tsp. baking powder 
Durley Boyer 
( 2  crusts if you like them thick. ) 
Bake shell 10 minutes at 4 50° . 
I double this recipe and make 6 or 7 patties of crust. Wrap each patty in 
square of plastic wrap and place all in a bag to freeze. 
To roll out, use plastic wrap on the one side and a piece of wax paper on 
top side-roll to fit pie pan. Peel off wax paper and flip into pan and remove 
plastic. 
ME RINGUE 
2 egg whites 
4 This. sugar 
Durley Boyer 
½ tsp . vanilla 
Beat until whites form a stiff pea k, add sugar 1 Tbls . at a time, then vanilla. 
( From old recipe book . )  
PEACH BUTTER CREAM DELIG HT Patty Moyer 
6 This.  melted butter 
2 ½ cups graham cracker crumbs 
( 1 8  double crackers) 
½ cup chopped walnuts 
6 This .  soft butter 
3 cups confectioner's sugar, sifted 
2 eggs 
1 cup heavy cream, whipped 
1 can (21  oz. )  Wilderness peach 
fruit filling 
Mix melted butter thoroughly with 2 cups of the graham cracker crumbs 
and nuts. Press on bottom of a 9x 1 3" pan. In a medium size mixing bowl­
cream together soft butter and confectioner's sugar (mixture will be crumbly) . 
Add eggs one at a time and beat until smooth. Spoon over cru_mb crust and gently 
spread smooth. Spread peach fruit filling gently over butter cream layer. Top 
with layer of whipped cream and sprinkle with remaining ½ cup of graham 
crackers crumbs. Cover and chi l l  at least 8 hours. Makes 12-16 servings. 
Fruit stains will vanish from your hands if you rub with a piece of lemon dip­
ped in salt. 
Dust your pie tins with f/,our before placing crust in them. They will not stick 
after baking. 
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IMPOSSIBLE PUMPKIN PIE 
¾ cup sugar 2 eggs 
½ cup Bisquick 1 can pumpkin 
2 This. margarine 2 ½  tsp. pumpkin pie spice 
1 can evaporated milk 2 tsp. vanilla 
Susan Swier 
Heat oven to 3 50°. Spray pie plate with cooking spray. Beat all ingredients 
together until smooth - 2  minutes on high. Pour into pie plate. Bake 50-55 
minutes. 
FRESH STRAWBERRY PIE 
1 cup sugar 
1 0  oz. 7-Up 
2 ½  This. cornstarch 
1 qt. berries 
Darla Hettinga 
Cook sugar, cornstarch and 7-Up together until clear and thick- about 3 
minutes. Add red food coloring . Cool mixture. Add strawberries to mixture and 
put in crust. Chill in crust several hours. 
STRAWBERRY PARFAIT PIE Michele  Sage 
1 (3 oz.) pkg. strawberry jello 
1 cup boiling water 
1 ( 1 0 oz.) pkg frozen strawberries 
1 pt. vanilla ice cream 
Dissolve jello in boiling water. Stir in frozen berries until thawed. Stir in ice 
cream until completely melted and blended. Pour into graham cracker crust. Chil l 
or freeze. 
NOTE: Other flavors or je l lo and fruit may be used. 
GRAHAM CRACKER CRUST: 
1 ½ cups crushed crackers 
(1 sleeve) 
½ cup sugar 
½ cup melted butter 
Mix well, press into pie pan and chill. 
DELICIOUS STRAWBE RRY PIE 
1 (3 oz.) pkg. strawberry gelatin 
Marie Benthin 
1 ½ cups water 
¾ cup sugar 
2 Tbls. cornstarch 
4 cups hulled and cleaned strawberries 
1 baked pie shell 
Combine sugar and cornstarch, mix with water in saucepan. Bring to boil 
and boil 1 minute. ( Mixture clears and thicke ns. )  Add strawberry flavored gelatin 
and bring back to boil. Remove from . stove . Stir in strawberries and p our into 
large baked pie shell. Refrigerate. Top with whipped cream if desired. 
Will power is the ability to eat just one salted peanut. 
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APPLE PIE-IN-THE SKY 
peeled apples to fill 9" pie pan ¾ 's full 
1 This. sugar 
1 tsp. cinnamon 
1 egg 
1 cup sugar 
La Vonne Riechers 
1 cup all-purpose flour 
¼ tsp. salt 
¾ margarine, melted 
½ cup chopped nuts 
Heat oven to 350°. Arrange apple slices in 9 "  pie pan. Combine 1 ·Tbls. sugar 
and cinnamon and sprinkle over apples. Combine egg, 1 cup sugar, flour, salt, 
margarine and nuts and spread over apples. Bake 35-45 minutes. 
APPLE PIE WITH CRU M B  TOPPING Rose Thompson 
5 or 6 medium sized apples 
1 ½ cup sugar 
1 rounded This. flour 
1 This. water 
CRUMB T O PPING: 
½ cup brown sugar 
½ cup butter or oleo 
1 rounded This. butter 
(flavor with cinnamon, nutmeg or lemon 
juice if desired) 
1 unbaked pie shell 
¾ cup flour 
(can add chopped pecans if desired) 
Pare and slice apples, filling lower crust to the desired thickness, sprinkle 
over this flour, sugar, and cinnamon. Thoroughly mix, then sprinkle the water 
and dot with butter. In a separate bowl mix together crumb topping and put on 
top of pie. Bake 45-60 minutes. 
MOCK APPLE PIE 
1 unbaked pie shell 
4 cups zucchini (seeded and peeled) ­
slice like apples 
¾ cup sugar 
2 This. tapioca 
Mix together and place in deep pie dish . 
TOPPING: 
½ cup soft oleo 
½ cup sugar 
Mary Ann Peterson 
5 This. lemon juice 
½ tsp. salt 
2 tsp. cinnamon 
1 tsp. nutmeg 
2 This. cornstarch 
½ cup flour 
Mix and spread over pie. Put pie in a large brown grocery bag, fold, and 
staple end of bag shut. Bake 1 hour at 375°. 
Doing nothing is the most tiresome job in the world, because you can 't stop 
and rest. 
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I M POSS I B LE RH U BARB PIE  
2 ½ cups cut rhubarb ¾ cup milk 
Phyllis Pates 
1 cup sugar 
2 eggs 
2 Tbls. softened margarine 
STREUSEL TOPPING : 
½ cup Bisquick 
1 tsp. vanilla 
Mix 1 cup Bisquick, ½ cup chopped nuts, % cup packed brown sugar and 
3 Tbls. softened margarine until crumbly. 
Heat oven to 350°. Grease 1 O" pie pan. Arrange rhubarb in pan. Beat re­
maining ingredients until smooth. Pour into pie pan. Sprinkle evenly with streusel 
topping. Bake until knife inserted in center comes out clean, 5 5-60 minutes. 
R H U BARB C REAM DELIGHT PIE  
CRUST: 
Lu Ann Anderson 
1 cup flour 
¼ cup granulated sugar 
RHUBARB LA YER: 
3 cups fresh rhubarb, chopped 
½ cup sugar 
CREAM LA YER: 
12 oz. cream cheese, softened 
½ cup sugar 
TOPPI N G: 
8 oz . dairy sour cream 
2 Tbls . sugar 
½ cup butter or margarine 
1 Tbls. flour 
2 eggs 
1· tsp. Watkins vanilla 
For crust, mix flour, sugar and butter; pat into 1 O" pie plate. Set aside. For 
rhubarb layer, combine rhubarb, sugar and flour; toss lightly and pour into crust. 
Bake at 375° for about 1 5 minutes. Meanwhile, prepare cream layer by beating 
together cream cheese and sugar until fluffly. Beat in eggs one at a time, then 
pour over hot rhubarb layer. Bake at 3 50° for about 30 minutes or until almost 
set. Combine topping ingredients; spread over hot layers. Chill . Yield: 1 2- 1 6 
servings. 
RAISIN P I E  
1 cup raisins - stewed till tender, 
drain 
½ cup evaporated milk 
Durley Boyer 
½ cup water 
1 cup sugar mixed with 2 Tbls. flour 
2 beaten egg yolks 
Cook till mixture comes to a boil and thickens. Pour into baked pie shell and 
cover with m eringue made from 2 egg whites and sugar. 
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CHOCOLATE CREAM P I E  
1 (9" )  graham cracker crust 
1 pkg. cream cheese (3 oz. ) 
1 tsp. vanilla 
% cup powdered cocoa 
% cup milk 
8 oz. whipped cream 
Patti Earley 
Combine cream cheese, sugar and vanilla in small bowl until blended. Add 
cocoa alternately with milk, beating until smooth. Gradually add and fold in 
whipped topping until well combined. Spoon into pie shell. Chill. 
I M P E R IAL P E CAN P I E  
1 0" unbaked pie shell 
Judith Petersen 
1 cup pecans 
1 stick butter 
1 lb. light brown sugar 
4 eggs 
¼ cup whipping cream 
1 ½ tsp. vanilla 
Place pecans in unbaked pie shell. Cream butter, add sugar and blend. Add 
eggs, one at a time. Blend. Add cream and vanilla and mix well. Pour into pie 
shell and bake 1 hour at 3 5 0°. 
SURPR ISE P I E  
3 egg whites 
1 cup sugar 
1 cup chopped pecans 
June Larkin 
23 Ritz crackers 
2 env. Dream Whip 
8 This. Nestle's Quik chocolate 
Beat 3 egg whites until frothy. Slowly add 1 cup sugar and beat to stiff 
peaks. Fold in 1 cup chopped pecans and 23 Ritz crackers (broken in pieces). 
Put in well greased 1 0" pie plate, pushing it up the sides to make a thick crust. 
Bake 3 0  minutes at 350°. Cool. 
FI LLING: 
Whip 2 env. Dream Whip according to package directions. Add 8 Tbls. Nes­
tle's Quik chocolate. Put in cooled pie shell. Refrigerate at I-east 8 hours. 
CHOCO LATE C H ESS P I E  Julie Westberg 
1 ½ cups sugar 
3 ½ Tbls. cocoa 
pinch of salt 
¼ cup butter or margarine, melted 
1 ( 5. 33 oz. ) can evaporated milk 
2 eggs, beaten 
1 tsp. vanilla extract 
1 unbaked 9 "  pastry shell 
Combine sugar, cocoa and salt. Add eggs, butter, milk and vanilla; mix 
thoroughly. Pour into pastry shell and bake at 350 ° for 45-50 minutes. 
The good old days are made even better by poor memories. 
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OL D -FASH IONED CHESS PIE 
3 eggs, beaten 
1 ½ cups sugar 
2 This. vinegar 
pinch of salt 
1 Thi. water 
½ cup melted margarine 
1 unbaked 1 O" pie shell 
Barbara Dyer 
Preheat oven to 3 50°. Cream eggs and sugar in mixer bowl until light and 
fluffy. Add next 4 ingredients; mix well. Pour into pie shell. Bake for 50 minutes 
to 1 hour or until set. Yield: 8 servings. 
ICE C REAM PIE 
1 pt. vanilla ice cream 1 pkg. instant chocolate pudding 
Susan Swier 
1 cup milk 1 baked pie shell or graham cracker crust 
Blend together lightly in bowl, ice cream and milk. Add dry pudding. Beat 
until just mixed. Pour into pie crust. Chill at least 1 hour before serving. 
May also use different flavors instant pudding. 
HOUSEWIFE'S FA VORJTES 
It 's a little to little to save -
It 's a little too much to dump; 
There 's not a thing to do but eat it, 
That 's what makes a housewife plump!!! 
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Equivalent Can Sizes 
Approximate Approximate 
Can Size Net Weight Cups 
No. ¼ 4 to 4 ½ ounces ½ cup 
No. ½ 8 ounces 1 cup 
No. 1 9 ½  to 1 3  ounces 1 ¼ cups 
No. 1 (tall) 16 ounces 2 cups 
No. 2 20 ounces 2 ½  cups 
No. 2 ½  29 ounces 3 ½  cups 
No. 3 3 pounds 3 ounces 5 ¾  cups 
No. 10 6 ½  to 7 pounds 5 ounces 1 2  to 13 cups 
6 ounce 6 ounces ¾ cup 
8 ounce 8 ounces 1 cup 
12 ounce 12 ounces 1½ cups 
No. 300 14 to rs ounces 1¾ cups 
No.  303 16 to 17 ounces 2 cups 
If a recipe calls for: 
Alternate Cake Pans 
Use: 
Two Bx 1 ½ -inch round pans 
Three 8x 1 ½ -inch round pans 
Two 9x 1 ½ -inch round pans 
One 9x5x 3-inch -loaf pan 
Two 9x5x 3-inch loaf pan 
One 8x4x 3-inch loaf pan 
One 9x3 ½ -inch angel cake pan 
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18 to 24 (2 ½ ") cupcake pan cups 
Two 9x9x2-inch square pans or one 
13x9x2-inch oblong pan 
Two 8x8x2-inch square pans or one 
13x9x2-inch oblong pan 
One 9x9x2-inch square pan 
One 1 0x4-inch tube pan 
One 8x8x2-inch square pan 
One 1 0x3 ¾ -inch bundt pan or one 
9x3 ½ -inch fancy tube p an 
Cookies, Bars 
& Candies 
Rec ipes 
Favorite 
Recipes 
Page 
Cookies 
ULTIMATE CHOCOLATE CHIP COOKIES Loretta Kleinjan 
¾ cup butter flavored Crisco 1 ¾ cups flour 
1 ¼ cups firmly packed brown sugar 1 tsp. salt 
2 This. milk ¾ tsp. baking soda 
1 This. vanilla 1 cup semi-sweet chocolate chips 
1 egg 1 cup pecan pieces 
Heat oven to 375°. Cream first four ingredients. Blend in the egg. Combine 
dry ingredients and gradually add to the creamed mixture. Stir in chips and nuts. 
Ungreased cookie sheet. Bake 11-13 minutes. Cool 2 minutes on the cookie sheet 
before removing to a cooling rack to cool completely. 
NEIMAN'S CHOCOLATE CHIP COOKIES Cathy Haan 
1 cup butter 
1 cup sugar 
1 cup brown sugar 
2 eggs 
1 tsp. vanilla 
2 cups flour 
2 ½ cups oatmeal 
½ tsp. salt 
1 tsp. baking powder 
1 tsp. baking soda 
1 2  oz. chocolate chips 
4 oz. Hershey bar, grated 
1 ½ cups chopped nuts 
Measure and blend oatmeal in blender to a fine powder. C ream butter and 
both sugars. Add eggs and vanilla. Mix together with flour, oatmeal, salt and 
baking powder and baking soda. Add chips, candy and nuts. Roll in balls and 
place 2 inches apart on cookie sheet. Bake 6 minutes at 37 5°. 
MRS. FIELD'S CHOCOLATE CHIP COOKIES Kathy McKinney 
2 cups butter 
2 cups granulated sugar 
2 cups brown sugar 
4 eggs 
2 tsp. vanilla 
4 cups flour 
5 cups oatmeal 
2 tsp. baking powder 
2 tsp. baking soda 
24 oz._ bag chocolate chip s  
1 8-oz. plain Hershey bar 
3 cups chopped nuts (any kind) 
Cream together butter, granulated sugar, brown sugar, and add eggs and 
vanilla. Sift together in separate bowl, flour, oatmeal (which small amounts at 
a time have been placed in blender until turns to powder), baking powder and 
baking soda. Mix all ingredients together and add chocolate chips, Hershey bar 
(grated) and chopped nuts. Place golf ball sized cookies two inches apart on 
ungreased cookie sheet. Bake 13 minutes at 350°. Yields 11 2 cookies. 
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OATMEAL CHOCOLATE CHIP COOKIES Carolyn Hoffman 
2 cups margarine 
1 ½ cups brown sugar 
1 ½ cups granulated sugar 
4 eggs 
1 ½ tsp. vanilla 
2 tsp. salt 
2 tsp. soda 
4 cups flour 
4 cups oatmeal 
2 cups chocolate chips 
1 cups nuts (optional) 
Cream margarine and sugars, add eggs one at a time and beat well; add 
vanilla; add dry ingredients after mixing together; add oatmeal, chips and nuts. 
Let stand 1 hour. Bake 3 50° 1 0- 1 2 minutes. 
DELICIOUS COOKIES 
1 cup oleo 
1 cup salad .oil 
1 cup sugar 
1 cup brown sugar 
2 eggs 
2 tsp. vanilla 
3 ½ cups flour 
1 tsp. salt 
1 tsp. cream of tartar 
1 tsp. soda 
1 cup quick oatmeal 
1 cup rice krispies 
1 cup coconut 
1 cup chocolate chips 
1 cup chopped nuts 
Jane Boggs 
Blend shortening and salad oil; cream in sugars. Add eggs and vanilla; beat 
well .  Mix flour ,  soda, salt and cream of tartar in bowl. Mix in with first part, 
stir in rest of ingredients. 
Bake at 3 50° for 1 2  minutes. Makes about 5 dozen. 
MONSTER COOKIES 
1 cup butter 
2 cups white sugar · 
4 tsp. soda 
9 cups oatmeal 
1 cup M&M's 
6 eggs 
1 cup brown sugar 
1 tsp. vanilla 
3 cups peanut butter 
6- 1 1  oz. chocolate chips 
Debbie Bortnem 
Mix together white sugar, brown sugar, soda, vanilla, eggs, melted butter, 
oatmeal, peanut butter. Add M&M's and chocolate ch ips. Bake 1 2  minutes at 
3 50°. Makes 1 0  dozen. 
A good rule in talking is one used in flour- sift first. 
If your cake mix is old, add level tablespoon of baking powder. 
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CHOCOLATE COVERED 
PEANUT BUTTER BALLS Robin Wobbema 
2 cups powdered sugar 1 tsp. vanilla 
1 stick margarine 2 This . paraffin wax 
½ cup peanut butter 6 oz. chocolate chips 
Mix first four ingredients and roll into small balls, freeze until ready to dip. 
Melt paraffin wax and chocolate chips in double boiler and dip peanut but­
ter balls. Set on waxed paper and freeze or keep refrigerated. 
PEANUT BUTTER ROLL-UPS Paulette Heesch 
½ cup lard or margarine 
1 cup sugar 
½ cup peanut butter 
1 egg 
2 This. milk 
1 ¼ cups flour 
½ tsp. salt 
½ tsp. soda 
1 6-oz. pkg. chocolate chips (melted) 
Cream shortening and sugar, add peanut butter and egg and blend. Add milk 
and sifted dry ingredients. Mix well; then roll dough out on waxed paper. Spread 
chocolate chips which have been melted over the top of the dough. Roll up like 
a jelly roll. Cool for about 1 hour; then slice and bake at 350° ,until slightly 
browned. 
(This cookie is a favorite with children and is also attractive to serve oA a 
holiday dessert tray.) 
KOOKIE B RITTLE 
1 cup margarine 
1 ½ tsp. vanilla 
1 tsp. salt 
1 cup sugar 
2 cups sifted flour 
½ cup finely chopped nuts 
16 oz. pkg. (1 cup) 
semi-sweet chocolate chips 
Sharon Ueland 
Preheat oven to 375°F. Combine margarine, vanilla and salt in bowl, and 
blend well. G radually beat in sugar. Add flour and chocolate chips, mix well. 
Press evenly unto ungreased 15x1 0x1" pan. Sprinkle nuts over top. 
Bake at: 375°F. for 25 minutes. Cool, then break in irregular pieces and drain 
on absorbent paper. Makes about 1 ¾ pounds. 
Its nice to be important, but more important to be nice. 
Cream pie fillings or custard will not become watery if milk is sca lded first. 
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OATMEAL CRISPIES C OOKIES 
1 cup shortening (Crisco and margarine)  
1 cup brown sugar 
Joan Carey 
1 ½ cups flour 
1 tsp. salt 
1 cup white sugar 1 tsp. soda 
2 beaten eggs 3 cups quick oatmeal 
1 tsp. vanilla ½ cup chopped walnuts 
Cream shortening and sugars, add eggs and vanilla, beat well. Add sifted 
dry ingredients . Add oatmeal and nut meats, m ix  well. Shape into rolls. Wrap 
in waxed paper and chill thoroughly or overnight. Slice ¼ inch thick, bake on 
ungreased cookie sheet in moderate oven 350° for 1 0  minutes. Makes 5 dozen 
cookies . 
PU M PKIN C OO KIES 
2 cups sugar 
1 cup shortening 
1 egg 
1 can festival pumpkin (1 5 oz. ) 
1 cup ground walnuts 
1 cup ground raisins 
Robin Wobbema 
1 ½ tsp. cinnamon 
2 tsp. vanilla 
2 tsp. soda 
2 tsp. baking powder 
1 scant tsp. salt 
4 cups flour 
Mix well and drop on greased cookie sheet. Bake 8- 1 0  minutes in 375° oven. 
Very good brushed with milk before baking or frosted after cooled. 
SU G AR C OO KIES 
3 cups flour 
1 cup margarine 
1 tsp. baking soda 
2 tsp. cream of tartar 
2 eggs 
1 cup sugar 
1 tsp. vanilla 
Lois McClemans 
Mix butter, egg, sugar and vanilla . Add flour, soda, cream of tartar. 
Refrigerate 20 m inutes before rolling . Bake at 3 7 5° until edges are light brown. 
SNIC KERDOODLES 
1 cup shortening 
1 ½ cups sugar 
2 eggs 
2 ¾ cups flour 
2 tsp. cream of tartar 
1· tsp. baking soda 
½ tsp. salt 
Diane M .  Johnson 
Mix ingredients in order given. Chill dough. In a small bowl mix: 2 Tbls. sugar, 
and 2 tsp . cinnamon. Roll dough into balls the size of a small walnut (Tbls . )  Roll 
balls in cinnamon/sugar m ixture. Bake on ungreased cookie sheet for about 1 0  
minutes at 400° . DO NOT FLATTEN . Makes about 3 dozen large cookies. 
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SANTA CLAUS COOKIES 
1 cup sugar 
½ cup shortening 
2 This. milk 
1 tsp. grated lemon peel 
1 egg 
2 cups flour · 
1 tsp. baking powder 
½ tsp. baking soda 
½ tsp. salt 
Kathy Heylens 
POWDERED SUGAR G LAZE: Beat until smooth: 
1 ½ cups powdered sugar 
¼ tsp. vanilla 
Miniature marshmallows 
red sugar 
chocolate chips or raisins 
2-3 This. milk 
red cinnamon candies 
shredded coconut 
Mix granulated sugar, shortening, milk, lemon peel and egg. Stir in flour, 
baking powder, baking soda and salt . Heat oven to 400°. Shape dough into 1 ¼ 
inch balls. Place about 2 inches apart on ungreased cookie sheet, flatten each 
to about 2 ½ inch diameter with greased bottom of glass dipped in sugar. Bake 
until edges are light brown, 8-10 minutes, cool. 
Spread cookie with powdered sugar glaze. Press on miniature marshmallows 
for tassel of cap. Sprinkle top third of cookie with red sugar. Press 2 currants 
(or chocolate chips) for eyes and red cinnamon candy for nose into center third. 
Sprinkle bottom third with shredded coconut and decorate each cookie before 
starting another. About 1 ½ dozen cookies. 
ANGEL CRISPS 
½ cup white sugar 
½ cup brown sugar 
1 cup Crisco 
1 egg 
1 tsp. vanilla 
2 cups flour 
½ tsp. salt 
1 tsp. soda 
1 tsp. cream of tartar 
Ann E. Crosser 
Cream shortening. Add sugars, egg and vanilla. Blend in dry ingredients. 
Roll into balls. Dip in sugar and press lightly on cookie sheet. Bake at 425°F for 
10 minutes. Yield 4 dozen. 
SAND BAKKELS 
1 cup powdered sugar 
1 cup butter 
pinch of salt 
Press into Sand Bakkel forms. 
1 egg yolk 
almond flavoring 
Florence Schade 
2¼ cups flour or a little less 
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SPRITZ 
¾ cup sugar 
1 cup butter 
3 egg yolks 
Press through Srritz gun . 
C H OCO LAT E K ISS 
2 ½ cups flour 
almond flavoring 
P EA N U T  B UTTE R COO K I ES 
Florence Schade 
Florence Schade 
2 ¾ cups flour 1 cup granulated sugar 
2 tsp.  baking soda 1 cup brown sugar (firmly packed) 
1 tsp. salt 2 eggs 
1 cup butter (or margarine) softened 2 tsp. vanilla 
¾ cup creamy peanut butter 5 doz. foil-wrapped chocolate kisses 
Preheat oven to 37 5 °F. Sift flour with baking soda and sa lt . Set aside. I n  
a large bowl with electric mixer a t  medium speed, beat butter and  pean ut butter 
unti l  well blended . Add 1 cup gra nulated sugar and the brown sugar, beat unti l  
l ight and f luffy . Add egg s  and vani l la; beat until s mooth . Stir i n  flour mixture 
unti l  well combined. Using level tablespoonful for each, shape i nto 5 dozen bal ls. 
Roll each in g ranulated sugar. Place, 2 inches apart,  on ungreased cookie sheets . 
Bake 8 minutes .  Remove from oven . Press an unwrapped chocolate kiss on top 
of each cookie ,  bake 2 m inutes longer. Remove cookies to wi re rack;  let cool 
completely . Makes 5 dozen cook ies. 
C H OCOLATE SUGAR COOK I ES 
¾ cup shortening 
¼ cup corn syrup 
1 cup sugar 
2 sq . chocolate, melted 
1 egg 
2 cups flour  
1 tsp. cinnamon 
¼ tsp. baking soda 
¼ tsp. salt 
Mary Roe 
Cream s ugar  and s hortening,  add egg and m ix  wel l . Stir in syrup and 
chocolate . Add d ry ingredients . Roll out, cut and bake at 350° for 1 0- 1 2 m inutes . 
M akes 2 dozen cookies . 
AP PLESA U C E  COO K I ES 
½ cup white sugar 
½ cup brown sugar 
½ cup shortening 
1 egg 
1 cup applesauce (chunky) 
2 cups flour  
1 tsp. soda 
1 tsp . cinnamon 
½ tsp .  nutmeg 
½ tsp . cloves 
1 cup raisins 
½ cup nuts 
Florence Schade 
Frost with browned butter, hot milk and powdered sugar. Can also be made 
into bars . 
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SWEDISH CREAM WAFERS 
1 cup soft butter 
2 cups flour 
FILLING : 
½ cup whipping cream 
¼ cup soft butter 1 egg yolk 
¾ cup powdered sugar 1 tsp. vanilla 
Jean Minor 
Mix butter, cream and flour well. Chill dough. Roll out % of the dough at 
a time, keeping the rest in the refrigerator. Roll out to 1 /8 inch thick on floured 
board. Cut into 1 ½ inch circles. Dip ·each into granulated sugar to coat one side 
of each cookie. Place on ungreased cookie sheet. Prick each cookie 4 times with 
a dinner fork. Bake 7-9 minutes at 375° . When cool frost one cookie and place 
a second cookie on top. 
G RANDMA'S NO BAKE COOKIES Barbara Geise 
2 cups sugar 
½ cup oleo 
½ cup milk 
5 This. cocoa 
3 cups quick cooking oatmeal  
pinch o.f salt 
1 cup coconut (shredded) 
Combine sugar, oleo and milk. Boil low 1 ½ minutes. Remove from heat and 
add the remaining ingredients. Drop on waxed paper or buttered pan. Let c_oo l. 
TIGER COOKIES 
3 cups crushed Frosted Flakes 
1 cup butter 
1 cup sugar 
2 eggs 
1 tsp. vanilla 
2 cups flour 
1 tsp. soda 
½ tsp. salt 
Donna Miller 
1 cup chocolate chips 
Mix all ingredients together and marble in 1 cup melted chocolate chips. 
Bake 375° for 1 0- 1 2 minutes. 
SKILLET COOKIES 
½ cup butter 
1 cup diced dates 
1 cup sugar 
1 egg 
1 cup chopped n uts 
2 cups rice krispies cereal 
flaked coconut 
Cathy Haan 
In large ski l let, melt butter. Add dates and stir. Add sugar and cook, stirring 
unti l  sugar is d issolved. Beat 1 egg. Add small amount of mixture to beaten egg .  
Stir. Add to batter i n  ski l let. Cook slowly, stirring for 3-4 minutes. Let cool. Add 
nuts and rice krispies. Roll into balls and roll in flaked coconut. 
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CHILD'S DELIG HT COOKIES Lynne Egeberg 
1 cup brown sugar 
1 cup white sugar 
1 cup margarine 
2 eggs 
2 tsp. vanilla 
1 tsp. baking powder 
1 tsp. soda 
1 ½ cups flour 
1 cup coconut 
2 cups quick oatmeal 
2 cups rice krispies 
Cream sug ars and marg arine . Add eggs and vanil la. M ix well . Add flour, sod a  
and baking pow der. Let stand a few minutes. Add  coconut, oatmeal and Krispies.  
Drop on c ook ie sheet . Bake at 350° 8- 1 0 minutes . 
MARIANN'S COOKIES 
1 cup oleo 
½ cup sugar 
1 tsp. vanilla 
Mariann K ampmann 
½ cup crushed potato chips 
½ cup pecans, cut up 
2 cups flour 
Cream ole o, sugar and v ani l l a. A dd ch ips and pe cans. St ir in flour. 
Make s mal l balls w ith about 1 Tbl s .  of d ough.  Place on u ngrease d cook ie 
sheet. Press b all fl at with tumbler d ippe d in sugar. Bake at 350° for 1 6- 1 8 minutes 
or unt il l ig htl y browne d. 
DATE-FILLED ICE BOX COOKIES 
1 lb. dates, cut in pieces 
½ cups sugar 
½ cup water 
1 cup white sugar 
1 cup brown sugar 
1 cup butter 
3 eggs 
4 cups flour 
1 tsp. soda 
1 tsp. salt 
1 tsp. vanilla 
Lona Johns on 
Cook dates, sugar and w ater unt il th ick. Set as ide to cool. 
Cre am sug ars and butter. Add eggs.  Add d ry  ingre d ients. Roll b atter to ½ 
inch th ickness, spread w ith cooled date fil l ing and roll like jel l y roll. Wrap in waxed 
paper and put in refrigerator overnight . Sl ice in th in sl ices and b ake at 325° for 
1 2- 14 minutes .  
KRUMKAKE 
6 eggs 
1 ½ cups sugar 
1 cup butter 
2 cups flour 
1 tsp. vanilla 
B rend a  Warborg 
Cream butter and sugar, add eggs and mix thoroughly. Ad d flour and fl avor­
ing . Put 1 tsp. b atter on Krumkake iron and b ake. 
The n roll q u ickl y on st ick or knife h andle to form a cone s h aped cookie or 
press into ind iv idual patt y she l ls and fill w ith ice cream or fru it .  Makes 60-70 
c ookies .  
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CHERRY BARS 
1 cup butter or margarine 
1 ¾ cups sugar 
4 eggs 
3 cups flour 
1 tsp. salt 
1 tsp. vanilla 
Bars 
cherry pie f illing 
powdered sugar 
milk 
1 tsp. melted margarine 
cherry flavoring 
Alvin Mielke 
Blend butter and sugar, add eggs one at  a time, mix flour and salt, add to 
egg mixture. Add vani l la . Place half batter in jelly rol l or 9x 1 3 " pan, pour over 
pie filling .  Dot remaining cake mixture. Bake at 350° for 45 minutes. Frost with 
powdered sug a r  frosting .  
CHERRY PIE MIX BARS 
1 ½ cups flour 
Louise Skovlund 
1 ¼ cups brown sugar 
1 ½ cups oatmeal 
1 tsp . soda 
¾ cup butter 
1 can cherry pie filling 
M ix as p ie  crust and divide into 2 parts . Place half in a 9x 1 3" cake pan. 
Add the cherry pie fill ing and place second half of m ixture on top. Bake in 3 50° 
oven for 30 minutes. 
CHOCOLATE CHERRY BARS 
1 pkg. fudge cake mix 
2 1  oz. can cherry fruit filling 
FROSTING: 
1 cup sugar 
1 tsp. almond extract 
2 eggs beaten 
½ cup milk 
Lorna Foster 
5 This. butter or margarine 6 oz. pkg. semi-sweet chocolate chips 
(I use ½ recipe for frosting for a 9x 1 3" pan and not the entire package of 
chocolate pieces. ) 
Preheat to 3 50°. G rease and flour either 1 Ox 1 5 "  or 9x 1 3" pan .  Combine 
fi rst 4 ingredients and stir until well m ixed and pour into pan. Bake jel ly rol l pan 
20-30 m inutes (9x 1 3 "  pan for 25-30 minutes ) .  
In saucepan combine sugar, milk and butter. Boil 1 minute, stirring constant­
ly. Remove and stir in chocolate pieces. Then spread over bars. 
Ideas are funny little things. They do not work unless you do. 
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CH OCOLATE CHERRY BARS 
1 box chocolate cake mix 
1 can cherry pie filling 
F ROSTI NG : 
2 eggs 
1 tsp. almond flavoring 
1 cup sugar ½ cup milk 
5 tsp. butter ½ cup chocolate chips 
Ruth Lindsey 
Mix a l l  together by hand in bowl . Spread on cookie sheet . Bake 350° 20-30 
m inutes . C a n  be frosted if desired (I don 't) . 
FROSTI N G :  Combine sugar, butter and mi lk .  Boi l  1 m inute, remove from 
heat, add c hips and beat till smooth . 
CHERRY C HEESE BR OWNIE BARS Michel le Sage 
1 pkg . fudge brownie mix 
2 tsp . van illa 
1 egg 
1 can ( 1 4  oz . )  sweetened condensed milk 
1 pkg . (8 oz . )  cream cheese, softened 
1 can ( 2 1  oz . )  cherry pie filling 
Heat oven to 350°F .  Prepare brown ie  m ix as d i rected on package except ­
Bake 20 m in utes. Beat vani l la ,  egg, mi lk  and cream cheese in  la rge bowl until 
smooth . Pou r  over baked brownie layer .  Bake unti l topping i s  set, 2 5  minutes. 
Cool 2 hours ,  spead with pie fi l l ing .  Cut into 1 ½ or 2" squares. Store in 
refrigerator .  48 small or 24 large brownies.  
C ARROT BAR S 
4 eggs, beaten 
2 tsp. soda 
1 tsp. salt 
2 ½ cups flour 
3 small jars carrot baby food 
Brenda Warborg 
2 cups sug�r 
2 tsp. cinnamon 
1 ½ cups cooking oil 
½ cup chopped nuts (optional) 
Comb ine  ingredients in order g iven . Pour into greased pan 1 1 x 1 6 " or larger. 
Bake at 3 50° for 30-40 minutes. 
F ROSTING : 
2 ½ cups powdered sugar 
¾ stick butter or oleo 
1 8-oz . pkg . cream cheese 
2 tsp. vanilla 
Com b i ne softened cream cheese and  oleo. Mix powdered sugar. Add vani l la 
a n d  beat u nt i l  smooth and creamy.  Frost cooled c arrot bars. 
Peanut butter is an excellent bait for a mouse trap. 
Happiness is like potato salad - when you share it with others, it 's a picnic. 
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DANISH PASTRY APPLE BARS 
CRUST : 
1 egg yolk 
Phyllis Pates 
2 ½ cups flour 
1 This . sugar 
1 cup shortening 
-add milk to make ¾ cup 
1 tsp . salt 
FILLING: 
6-8 sliced apples (or more) 1 tsp. cinnamon 
1 ½ cups sugar 2 This . flour 
Combine flour, sugar and salt; cut in shortening; combine with yolk and milk. 
Roll out half of the dough to fill a 1 2x 1 5"  pan. Sprinkle bottom crust with 1 
cup crushed corn flakes. Put apples on top. Mix dry ingredients together and 
sprinkle over apples. Put on top crust. Beat egg white till frothy and brush on 
top crust. Bake at 3 50° for 1 hour. Glaze with frosting . 
PUMPKIN BARS 
2 cups pumpkin ( 1 5 oz . can will work) 
2 cups sugar 
Joan Carey 
2 tsp . baking powder 
2 tsp. cinnamon 
1 cup oil 1 tsp. soda 
4 eggs ½ tsp. salt 
2 cups flour nutmeg (optional) 
Mix first three items well. Add eggs, one at a time.  Sift dry ingredients and 
add flour to first mixture along with 1 cup chopped nuts. Pour into greased 
1 Ox 1 5 " pan with sides. Bake 25 minutes at 350° . 
When cooled , frost with: 
1 This . cream 3 oz . pkg. cream cheese 
¾ stick butter 1 ¾ cups powdered sugar 
1 tsp. vanilla 
Mix all until smooth . 
PUMPKIN BARS 
4 eggs 2 cups flour 
2 cups sugar 1 tsp. soda 
1 cup oil 1 tsp. cinnamon 
Marie Benthin 
1 1 5-oz. pumpkin or 2 tsps . baking powder 
1 ¾ cups mashed pumpkin · ½ cup nuts, optional 
Mix sugar, eggs, oil and pumpkin. Add flour, soda, baking powder, cinnamon 
- and nuts (if desired ) .  Bake in 1 7x 1 1 "  pan at 3 50° for 2 5-30 minutes or a 9x 1 3" 
pan for 45- minutes. Top with cream cheese or raisin frosting. 
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PUMPKIN BARS 
4 eggs 
2 cups sugar 
1 cup oil 
1 cup pumpkin 
2 cups flour 
2 tsp. baking powder 
¼ tsp. cloves 
½ tsp. ginger 
1 tsp. soda 
½ . tsp. nutmeg 
2 tsp. cinnamon 
Tillie Heupel 
Mix all ingredients above. Grease pan 1 2x 1 8 ". Bake for 2 5-30 minutes at 
3 50°. 
FROSTING: 
1 6-oz. pkg. Philadelphia cream cheese 
¾ stick oleo 
1 tsp. vanilla 
4 cups powdered sugar 
1 This. milk or more 
Beat together and add 4 cups powdered sugar. 
RAISIN BARS 
1 cup water 
1 cup raisins 
1 cup sugar 
1 tsp. cinnamon 
1 stick oleo 
Mary Ann Peterson 
Heat all ingredients until oleo melts. Cool to lukewarm and add 2 cups flour 
and 1 tsp. baking soda. Mixture is sticky. Spread on greased 1 5 " cookie sheet. 
Bake at 3 50° for 1 5-20 minutes. Spread with powdered sugar icing. 
SPICE BARS 
1 cup water 
1 cup sugar 
1 cup raisins 
½ cup shortening 
1 ½ cups flour 
½ cup nuts 
1 tsp. cinnamon 
¼ tsp. nutmeg 
¼ tsp. ginger 
Helen Rollag 
Bring water, sugar, raisins and shortening to boil and let cool. Mix together 
flour, nuts, cinnamon, nu'tmeg and ginger. 
Mix 1 Tbls . water plus 1 tsp. soda and add to the above wet ingredients. 
Add to the dry ingredients and bake in 9x 1 3" pan for 1 5-30 minutes at 350°. 
Glaze with powdered sugar (about 2 cups) and 1 Tbls. frozen orange juice 
concentrate and enough water to spread. Put on bars while they are still hot. 
If your hair has turned to silver and your teeth have turned to gold, just make 
sure you 're growing wiser instead of merely old. 
76 
OUT OF THIS WORLD BARS 
1 ½ sticks butter 
2 cups graham cracker crumbs 
1 can Eagle Brand Condensed Milk 
2 cups flaked coconut 
Patty Faehnrich 
1 ½ cups brown sugar 
6 This . cream 
¾ cup c hocolate chips 
Melt 1 stick butter and spread in 9x 1 3" pan. Add 2 cups graham cracker 
crumbs and mix well with the melted butter. Bake 3 50° for 1 0  minutes. Com­
bine 1 can condensed milk and 2 cups coconut. Spread coconut mixture over 
the graham cracker crust. (Very sticky drop from a fork this step. ) Bake 3 50° 
for 1 5  minutes. 
Mix 1 ½ cups brown sguar and 6 Tbls. cream and ¼ cup butter. Bring to 
a rolling boil and boil for 1 minute in saucepan. Remove from heat and add ¾ 
cup chocolate chips, stir till melted and spread over coconut. Cool and cut. 
NAVINO BARS Ruby Enevoldsen 
PLACE IN DOUBLE BOILER AND COOK 5 MINUTES: 
½ cup butter or oleo, ¼ cup white sugar, 5 This. cocoa and an egg . 
Remove from heat and add a tsp. vanilla. 
COMBINE AND MIX WITH ABOVE MIXTURE: 
2 cups graham cracker crumbs, 1 cup coconut and ½ cups nuts . 
Press into a 1 3" greased cake pan and refrigerate. 
2ND LAYER: 
Blend with mixer: 1 pkg . instant vanilla pudding, 1 cup powdered sugar, ¼ cup 
butter or oleo and 3 This. milk. 
Spread over 1st layer and refrigerate. 
3RD LAYER: 
Spread melted chocolate chips or Hershey candy bars (w /3-5 This . butter) and 
sprinkle with nuts. 
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APPLE BARS 
4 cups diced apples 
¼ cup water 
M arci a M cMulle n 
1 ½ cups sugar 
1 tsp. vanilla 
3 This. cornstarch 
CRUST: 
2 cups rolled oats, uncooked 1 ¾ cups flour 
1 cup brown sugar ½ tsp. salt 
½ cup margarine ½ tsp. soda 
½ cup Crisco 1 cup coconut 
Dice apples. Pl ace i n  saucepan w i th w ate r. M ix cornstarch and sug ar. A d d 
to apples and cook toge ther until th i ck, mix i n  v anil la, cool s li ghtly. 
To make c rust: mix i ngre dients togethe r until crumbl y. Pat half into 9x 1 3" 
pan. Spre ad fi l l ing on top and spri nkle re mainin g crust ing re dients on top. 
Bake at 3 7 5°F. for 30 mi nutes.  
Note : d i ced rhub arb can be use d ins tead of apples . 
APPLE BARS 
C R U ST: 
2 ½ cups flour 
1 tsp.  salt 
1 egg yolk 
· F ILL ING:  
5 cups sliced apples 
1 cup sugar 
G LAZE: 
1 This . sugar 
1 cup shortening 
milk to make 2/2 cup 
1 tsp. cinnamon 
C aroli ne Engberg 
While still warm mix 1 cup powdered sugar with enough lemon juice to make 
a runny consistency. S wirl over bars. 
C rust: M ix above ing redients, cut shortening into dry ing re die nts with pas try 
cu tte r. Pu t 1 egg yol k  i n  a % cup and fi l l  to top w i th milk .  M i x .  R oll hal f dough 
to fi t je l l y roll pan .  S pri nkle with ¾ cup crushe d corn fl akes . 
Fi l l i ng :  P our  into crust. Put othe r c rus t over  the top and prick holes in  i t. 
B rush w i th beaten egg  whites. Bake at 325° for 45 minu tes .  
R E C I P E  FOR HAP P I N ESS 
Take a he aping cu p of Patience,  and a big he artful of Love. A d d  2 h and fuls 
of G e ne ros i t y  to all of the above; the n  ble nd in  a d ash of L au g h ter an d s ome 
u nde rstandin g , too; s prinkle gene rousl y w i th K indness an d Me mories, ol d and 
new;  add a lot of Fai th and mix well to make it rich and swee t, and share a heap­
i ng portion wi th eve ryone you meet. 
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APPLE PIE BARS 
CRUST:  
2 ½ cups flour 
1 tsp . salt 
1 cup butter 
FILLING: 
1 cup crushed corn flake cereal 
8 cups apples (sliced) 
1 cup sugar 
GLAZE: 
1 cup powdered sugar 
1 -2 Tbls. milk 
Kathy Heylens 
1 egg yolk, beaten, 
plus milk to equal 2/2 cup, 
reserve the white 
1 ½ tsp. cinnamon 
½ tsp. nutmeg 
½ tsp. vanilla 
Heat oven to 350° . In medium bowl combine flour and salt, cut in butter 
until crumbly. With fork stir in egg yolk and milk until dough forms a ball; divide 
in half. On lightly floured surface roll half of dough into a 1 Ox 1 5 "  rectangle; 
place on ungreased 1 Ox 1 5x 1 " jelly roll pan . Sprinkle with cereal; layer apples 
over cereal. In s mall bowl combine 1 cup sugar, 1 ½ tsp. c innamon and nutmeg. 
Sprinkle over apples. Roll remaining half of dough into a 1 0  ½ x 1 5  ½ "  rectangle; 
place over apples .  In small bowl beat egg white with a fork until foamy; brush 
over top crust .  I n  small bowl stir together 2 Tbls . sugar and ½ tsp.  c innamon; 
sprinkle over crust. Bake for 45-60 minutes or until lightly browned . In small 
bowl stir together all glaze ingredients; drizzle over warm bars. Cut i nto bars . 
Yield: 3 dozen . 
FUDGE BROWNIES 
1 stick oleo 
1 cup white sugar 
4 eggs 
1 lg . · can Hershey's chocolate syrup 
1 cup flour 
½ cup nuts 
½ tsp. salt 
Sylvia Rickard 
Combine and cream well the oleo, sugar and eggs .  Add chocolate syrup, 
flour, salt and n uts; mix together. Spread in a 9x1 3" cake pan. Bake 2 5  minutes 
at 3 50°. 
NEVER FAIL FROSTING : 
6 Tbls . oleo 
6 This . milk 
1 ½ cups white sugar 
_ ¾ cup chocolate chips 
Boil oleo, m i lk and sugar just 1 minute. Remove from heat and add chocolate 
chips. Beat until smooth and spread over brownies. 
Two things that  are bad for the heart- running up stairs and running down 
people. 
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REALLY WONDERFUL BROWNIES 
¼ lb. butter 
1 cup brown sugar 
1 cup white sugar 
4 egg yolks 
8 This. cocoa 
¾ cup milk 
FROSTING : 
1 cup sifted flour 
½ tsp. salt 
1 tsp. vanilla 
4 egg whites (beaten) 
½ - 1  cup chopped walnuts 
6 This. butter 1 ½ cups sugar 
6 This. milk ½ cup chocolate chips 
Janet Meyer 
Cream butter and sugar, add egg yolks, milk and dry ingredients. Fold in 
beaten egg whites. Bake at 350° for 30 minutes. Use a greased 9x 1 3" cake 
pan. Frost. 
Frosting: Combine butter, milk and sugar. Bring to a boil for 30 seconds. 
Add chocolate chips and stir until melted. Pour over brownies while hot. 
BROWNIES 
½ cup margarine or butter 4 eggs 
1 cup sugar 
Mix together until creamy- then add: 
1 can chocolate syrup 
1 cup plus 1 This. flour 
½ tsp. baking powder 
1 tsp. vanilla 
Sandy Rusten 
Pour into an 1 1 x 1 5" jelly roll pan. Bake at 3 50° for 30 minutes. 
FROSTING: 
6 This. butter or margarine 
½ cup milk 
1 ½ cups sugar 
Boil, stirring constantly for 1 minute. Remove from heat and stir in ½ cup 
chocolate chips. 
BUTTERSCOTCH BROWNIES 
1 stick oleo 
2 cups brown sugar 
2 eggs, beaten 
1 ½ cups flour 
. 2 tsp. baking powder 
· 1 tsp. salt 
1 tsp. vanilla 
1 cup chopped nuts 
Sylvia Rickard 
Melt oleo over low heat. Remove from heat and stir in brown sugar. Cool. 
Stir in beaten eggs and vanilla. Add flour, baking powder and salt. Then add 
nuts. Bake at 3 50° for 30-3 5 minutes in a 9x 1 3" cake pan. Cut while warm. 
Batter will be real thick. 
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BROWN IES 
1 stick margarine, softened 
1 cup sugar 
Kelly Bakken 
1 can Hershey's chocolate syrup 
1 cup flour 
FROSTI NG : 
1 ½ cups sugar 
6 This. margarine 
1 tsp .  vanilla 
5 eggs 
6 Tbls .  milk 
1 cup c hocolate chips 
Brownies - mix all ingredients and beat for 4 minutes. Pour into sheet cake 
pan or  jelly roll pan. Bake at 3 50° for 2 2  minutes .  
Frosting: Boil first 3 ingredients for 1 ½ minutes,  add chips and stir until 
melted and mixture is smooth. Add vanil la, mix. Spread onto brownies. 
P'NUTBUTTER/BUTTERSCOTCH/  
CHOCOLATE B.ROWN IES Ruby Enevoldsen  
CRUST: 
Mix up ½ recipe of your favorite brow nie mix and spread batter in bottom 
of greased, floured pan and bake until done at 3 50°. ( I  use chocolate syrup 
brownie mix . )  (Optional -can include chopped walnuts or pecans or peanuts and 
put in batter before baking. )  
EVEN LY SPRI NKLE MI N IATURE MARSHMALLOWS OVER BAKED BROWN IES 
AND BAKE ANOTHER 5 MI NUTES. 
COMBINE AND MELT I N  DOUBLE BOILER PAN: 
p'nutbutter chips (1  cup) 2 sqs. of butterscotch 
1 Tbls. shortening (I use margarine) 
ADD: 
1 ½ cups rice krispies to melted mixture and spread over marshmallows .  
Cool and cut in squares. 
ZUCCH INI BROWNIES 
2 cups grated zucchini 
1 ½ cups sugar 
½ cup oil 
2 tsp .  vanilla 
2 cups flour 
1 tsp . salt 
1 ½ tsp. soda 
½ cup cocoa 
½ cup nuts (optional) 
Linda Duin 
Mix sugar, oil and vanilla. Add zucchini ,  blend wel l .  Add dry ingredients. 
Mix well. Fold in nuts. Bake at 350° for 30 minutes. Use a 9x 1 3" greased pan. 
Cool. Frost or sprinkle with powdered sugar. 
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BROWNIES AND FROSTING 
1 stick margarine 2 cups sugar 
4 Tbls. Hershey's cocoa 2 eggs 
½ cup oil 1 tsp. vanilla 
1 cup water 1 tsp. baking soda 
Mary Geise 
2 cups flour ½ cup sour milk (vinegar to sour) 
Heat to boi l ing first 4 ingredients . Add flour, sugar to hot mixture . Then add 
eggs, vani l l a ,  soda and mi lk .  Mix wel l . Bake in g reased cookie sheet for 20 
minutes or  u nt i l  done at  3 50° . Cool and frost . 
FROSTING : 
1 stick margarine 
½ cup milk 
4 Tbls. cocoa 
3 cups s ifted powdered sugar 
Heat ma rgarine, mi lk ,  and cocoa to boi l i ng, add sugar and chopped walnuts 
if desi red . 
ZUCCHINI BARS 
4 eggs, beaten 
2 cups sugar 
1 cup oil 
2 ½ cups flour 
2 tsp. vanilla 
2 tsp. soda 
pinch salt 
2 tsp. cinnamon 
2 cups grated zucchini 
Cathy Haan 
M ix a l l .  Bake at 3 50° for  20-30 minutes . Frost w ith the fol lowing : 
3 oz. cream cheese 2 Tbls. butter 
2 tsp. vanilla 1 ¾ cups powdered sugar 
CHOCOLATE REVEL BARS 
1 cup butter or margarine 
2 cups brown sugar 
2 eggs 
2 ½ cups flour 
1 tsp. soda 
1 tsp. salt 
Marlys Vander Wal 
2 tsp. vanilla 3 cups quick_ cooking oatmeal 
F ILLING :  
1 12-oz. pkg. chocolate chips ½ tsp. salt 
1 15-oz. can sweetened condensed . milk 1 cup chopped walnuts 
2 Tbls. butter or margarine 2 tsp. vanilla 
Cream butter and sugar  t i l l  l ight and fluffy. Mix i n  eggs and van i l l a .  Add the 
flour, soda and  salt . Stir i n  oatmea l .  Set as ide. To make fi l l i ng : mix chocolate 
pieces, sweetened condensed milk, butter and salt together in  the top of a dou­
ble boi ler and melt ( I  use the microwave) . When smooth , add n uts and van i l l a .  
Spread % oatm eal mixtu re in  the bottom of  a jel lyro l l  pan .  Cover with chocol ate 
mixture . Dot w ith rema in ing oatmeal  mixture .  Bake at 350° for 2 5-30 minutes . 
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7 LAYER BARS 
1 cup butter 
1 cup graham crackers (crushed) 
1 cup coconut 
1 6-oz. chocolate chips 
Sylvia Rickard 
1 6-oz. butterscotch chips 
1 can sweetened Eagle Brand milk 
1 cup chopped nuts 
Melt butter in 9x 1 3" pan. Sprinkle crackers over butter, then put remaining 
ingredients in order in layers over crackers. Bake at 3 50° for 30 m inutes. 
1 1DIFFERE NT" RICE KRISPIE S  TREATS Florence Chisolm 
¾ cup sweetened condensed milk 
26 caramels 
1 stick oleo 
33-36 marshmallows (big ones) 
rice krispies 
Melt in dou ble boiler - coat marshmallows-then dip in rice krispies. 
COLORED MARSHMALLOW BARS Sylvia Rickard 
1 pkg. chocolate chips ( 1 2  oz . )  ½ cup butter 
1 pkg . butterscotch chips ( 1 2  oz . )  1 cup peanut butter 
Melt all together over low heat. 
Put 1 pkg . colored m iniature marshmallows fitted tightly on the bottom ·of 
a 9 x 1 3"  cake p an. Pour m elted mixture slowly over marshmallows- refrigerate 
overnight. 
SAL TED NUT ROLL BARS Vesta Jensen 
1 yellow cake mix ½ cup white corn syrup 
¼ cup melted butter ½ cup butter 
1 egg 1 tsp. vanilla 
3 cups miniatu re marshmallows 2 cups peanuts 
1 2 oz.  bag peanut butter chips 2 cups rice krispies 
Combine cake mix, m elted butter and egg. Press into a 9x 1 3" pan and bake 
1 0- 1  2 minutes at 350°F. Place the marshmallows on top and return to oven about 
3 minutes or u ntil marshmallows puff up. Melt the chips,  corn syrup and butter. 
Add vanilla. Pour this over the peanuts and._rice krispies, then spread over the 
marshmallows . Refrigerate, then cut into bars. 
Good, better, best 
never let it rest 
till the good is better 
and the better is best 
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SALTED NUT ROLL 
1 yellow cake mix 
¼ cup melted butter 
1 egg 
12 oz. peanut butter chips 
3 cups miniature marshmallows 
. Darla Hettinga 
½ cup corn syrup 
1 tsp. vanilla 
2 cups peanuts 
. 2 cups rice krispies 
Mix together and press in 9x13" pan the yellow cake mix, ¼ cup melted 
butter, and 1 egg. Bake 10-12 minutes at 350°. Place 3 cups miniature marsh­
mallows over baked layer. Return to oven for about 3 minutes or until marsh­
mallows puff up. Melt peanut butter chips and corn syrup. Remove from heat ­
add 1 tsp. vanilla. Pour over 2 cups peanuts and 2 cups rice krispies. Spread 
this over marshmallows. Refrigerate only a short time and cut into bars. 
SPECIAL K CEREAL BARS 
1 cup white syrup 1 cup sugar 
Bring to a boil. Remove from heat and add: 
1 ¼ cups creamy peanut butter 
Arla Mae Reed 
Pour the above mixture over 6 cups of Special K cereal. Mix .  Pack in 9x 13" 
cake pan. 
FROST WITH : 
1 cup chocolate chips 1 cup butterscotch chips 
That have been melted over low heat. 
ALMOND BARS 
CRUST: 
¾ cup melted butter 
1 ¾ cups quick oatmeal 
¾ cup brown sugar 
1 ½ cups flour 
½ tsp. salt 
Jane Dvorak 
Pack a little more than half of crust in a greased 9x9 " _ pan, spread with fill­
ing and top with remaining half of crust. 
FILLING : 
3 eggs yolks dash salt 
¾ cup sugar 2 cups milk 
2 Tbls. cornstarch 3 tsp. almond extract 
Cook filling until thick and spread between crust. Bake 30 minutes at 350°. 
When washing dark socks, turn them inside out and they will not be linty. 
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GERMAN CARAMEL BARS 
50 Kraft caramels 
¾ cup evaporated milk 
1 pkg . German chocolate cake mix 
Susan Coombes 
¾ cup melted margarine 
1 cup chopped nuts 
1 -2 cups c hocolate chips 
Melt together the caramels and % cup evaporated m ilk. Combine the follow­
ing:  cake m ix ,  margarine % cup evaporated milk, chopped nuts . Spread one­
half of chocolate mixture into a greased and floured 9 x  1 3" pan; bake at 350° 
for 6 m inutes. S prinkle chocolate chips over baked crust. Drizzle caramel mix­
ture over chips and top with remaining chocolate mixture.  Bake 1 5- 1 8 minutes 
at 3 50°. Cool slightly and cut into bars. 
SOUR CREAM RAISIN BARS 
2 cups raisins 
MIX: 
1 cup brown sugar 
1 cup margarine 
1 ¾ cups oatmeal 
1 ¾ cups flour 
1 tsp. soda 
JoAnn C. Ullery 
COMBINE AND COOK UNTIL THICK ( STIRRING CONSTANTLY) : 
3 eggs yolks 
1 cup sugar 
1 ½ cups sour cream 
2 ½  tsp. cornstarch 
Cook 2 cups raisins for 1 0  minutes and then drain. 
Pat one-half of mixture into a 9x 1 3 " pan. Bake for 7 minutes at 3 50° . 
Add cooked raisins and 1 tsp .  vanilla to cooked ingredients. Pour over baked 
crust. Spread remaining crust mixture on top and bake for 30 minutes at 350° . 
Note: The cooked mixture can also be used for pie filling . Use the 3 egg 
whites for meringue. 
ROGER'S CREAM CHEESE BAR S  
2 tubes crescent rolls 
1 2  oz. cream cheese 
1 egg, separated 
1 ¼ cups sugar 
1 tsp . vanilla 
Joseph ine Hofer 
Lay 1 tube crescent rolls in greased s x-1 3 " pan. Mix cream cheese and 1 
cup sugar together. Add vanilla and beaten egg yolk. Pour over rolls . Layer other 
tube of rolls over top. Beat egg white. Spread over rolls. S prinkle ¼ cup of sugar 
on top. Bake 3 50° for 2 5-30 m inutes unt i l  golden brown. 
Thoughtful words and winning smiles, smooth rough places and shorten miles. 
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PEANUT BUTTER M&M BARS 
¾ cup white sugar 
¾ cup brown sugar 
¾ cup margarine 
2 eggs 
2 cups flour 
1 ¼ tsp. soda 
¾ tsp. baking powder 
¾ cup peanut butter 
1 ¼ cups M&M's 
Cheryl Grong 
Mix sugars, margarine and eggs, add peanut butter, mix well. Add and mix 
flour, soda, and baking powder. Add M&M's. 
Bake at 350° for 2 5-30 minutes. 
0 H E N RY BARS 
BOTTOM: MIX :  
4 cups minute oatmeal 
THEN M I X :  
¾ cup melted butter 
½ cup white syrup 
Annalisa Reed 
1 cup brown sugar 
3 tsp. vanilla 
Bake at 375° for 1 2  m inutes or until brown. Cool and top with % cup crunch 
peanut butter and 1 6-oz. pkg. chocolate chips. Melt together and spread over 
the top. 
HOT FUDG E SAUCE 
2 sqs. chocolate 
¼ cup butter 
12 oz. can evaporated milk 
Candies 
3 cups sugar 
1 tsp. vanilla 
Loretta Kleinjan 
Over low heat: melt chocolate and butter. Add evaporated milk. Stir well. 
Add the sugar. Cook over low heat until nice and bubbly. Add the vanilla. Serve 
hot over ice cream. May be re-heated but do not boil when re-heating . 
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CARAMEL co·RN Yvonne Dobrenski 
2 cups brown sugar 
2 sticks butter (or margarine) 
½ cup white corn syrup 
1 tsp. salt 
1 tsp .  vanilla 
1 tsp . soda 
7 qts . popped corn 
Heat brown sugar, butter, corn syrup, salt, and vanil la until melted and hot. 
Add soda. Pour over popped corn. Spread on sheet and bake in oven at 200° 
for 1 hour. Stir every 1 5  minutes. 
M ICROWAVE CARAMEL CORN 
4-5 qts . popcorn ¼ cup white corn syrup 
1 cup brown sugar ½ tsp .  salt 
½ cup oleo ½ tsp . soda 
Roger T ol rud 
Combine brown sugar, oleo, syrup and salt in 2 quart dish. Bring to a boil 
in microwave and boil for 2 minutes. Stir in soda. Pour over popcorn in brown 
paper bag. Shake. Cook on high in microwave 1 ½ minutes. Shake. Cook on high 
for another 1 ½ minutes. Pour on cookie sheet. Cool and break apart. 
G RANOLA 
6 cups oatmeal 
½ cup packed brown sugar 
¾ cup wheat germ 
½ cup flaked coconut 
¼ cup sesame seeds 
1 cup chopped walnuts or pecans 
Darla Hettinga 
½ cup nonfat dry milk 
¾ cup honey 
¾ cup vegetable oil 
2 This . water 
1 ½ tsp . vanilla 
1 cup raisins 
(optional)  
In large bowl combine oats, brown sugar, wheat germ, coconut, sesame 
seeds, nuts and nonfat dry milk. Combine honey, vegetable oil ,  water·and vanilla. 
Add to oat mixture. Stir to coat ingredients well. Turn into two large sha l low 
baking pans. Heat in 300° oven for 2 5-30 minutes or until lightly toasted. Stir 
twice during heating. Stir occasional ly while cooling . Crumble into pieces. If 
desired, add raisins. Store in tightly sealed container. Granola may be frozen. 
Makes about 1 4  cups. Good for breakfast cereal or a snack for after school. 
MICROWAVE CARAMEL CORN 
3-4 qts. popped popcorn 
1 stick butter 
1 cup brown sugar 
¼ cup white syrup 
½ tsp. salt 
¼ tsp. baking soda 
Joanne Skyberg 
Mix all ingredients except popcorn and soda in a microwave covered bowl . 
Cook on high until mixture boils and then boil for 2 minutes. Add soda. Stir until 
mixed wel l .  Put popcorn in a brown paper bag. Pour caramel mixture over pop­
corn and mix wel l. Microwave on high 1 ½ minutes. Take out and shake­
microwave again for 1 ½ minutes. Shake and pour out on waxed paper to cool . 
87 
CARAMEL CORN 
1 cup brown sugar 
1 stick oleo 
¼ cup white syrup 
Robert Rickard 
1 tsp. salt 
¾ ice cream bucket of popped corn 
Cook sugar, oleo, syrup on high in microwave 2-3 minutes. Mix in ½ tsp. 
soda. Stir real good. Put popped corn in a large brown paper bag. Pour cooked 
syrup over popcorn. Shake real good- microwave for 1 ½ minutes on high ­
take out - shake real good - microwave for another 1 ½ minutes. Take out ­
shake real good -pour on cookie sheet - break apart. 
MICROWAVE CARAMEL CORN 
1 cup brown sugar 
¼ cup white syrup 
1 stick margarine or butter 
½ tsp. salt 
½ tsp. baking soda 
3-4 qts. popped corn 
Linda Duin 
Bring first 4 ingredients to a boil for 2 minutes. Add soda and stir well. Pour 
over popped corn and put in large paper bag. Microwave on high for 1 minute. 
Take out and shake bag; return to microwave for another minute. Cool on wax­
ed paper. Enjoy ! 
BAKED CARAMEL CORN 
3 qts. popped popcorn 
½ cup butter 
1 cup brown sugar 
1 tsp. vanilla 
Preheat oven to 250° . 
Ruby Enevoldsen 
¼ cup dark or light corn syrup 
½ tsp. salt 
¼ tsp. soda 
Butter 4 "  deep 1 5 ½ x 1 0 ½ " baking pan . 
Place 3 qts. popped and salted popcorn in baking pan. Place in oven. 
In large saucepan,  malt butter over low heat. 
Stir in brown sugar, corn syrup and salt. 
Boil without stirring for 5 minutes. Remove from heat and quickly stir in soda 
and vanilla. 
Remove popcorn from oven . Slowly pour syrup mixture over popcorn ,  mix­
ing well. Bake for 1 hour, stirring every 1 5  minutes. 
Remove from oven. Cool completely and break or cut apart. Store in tightly­
covered container. 
VARIAT ION: Add 1 or 2 cups pecan halves, almonds, cashews, peanuts, 
or mixed nuts before baking. 
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MICROWAVE CARAM EL CORN Vesta Jensen 
about 1 6  cups popped corn 
1 cup brown sugar 
¼ cup white syrup 
½ tsp. salt 
1 stick butter 
½ tsp. baking soda 
1 tsp . vanilla 
Place popped corn in large brown bag . Combine brown sugar, butter, syrup 
and salt in a 8 cup bowl . Microwave on ful l  power 1 -2 minutes or until mixture 
bubbles. Boil f or 3 minutes, stirring after each minute. Add soda and vani l la, 
stir well and pour over popcorn in bag . Shake very well. Microwave on full power 
1 minute. Shake well. Microwave .on ful l  power 30 seconds. Shake well. 
Microwave on ful l power 30 seconds . Shake well. Pour on 2 cookies sheets . 
Let cool. 
WHITE CH RISTMAS M INTS Ruby Enevoldsen 
2 lbs. white bark 
½ lb. crushed peppermint stick candy (or use candy canes or peppermint candies) 
Melt white bark over medium/low heat stirring unti l  smooth. Stir in crushed 
peppermint stick candies . Spread on waxed paper cookie sheet, chi l l  and break 
into small p ieces. Makes 2 ½ lbs.  
PINOCH E  N UTS 
½ cup granulated sugar 
1 cup brown sugar 
½ cup commercial sour cream 
· Ruby Enevoldsen 
1 tsp. vanilla 
1 ½ cups nut meats (walnuts or pecans) 
½ tsp . cinnamon (optional) 
Combine sugars and sour cream in  heavy saucepan. Cook over low heat: 
Stir until dissolved. Cook until a l ittle firmer than a soft bal l. Remove from heat 
and add vanil la and nuts. Stir until coated. Turn out on waxed paper and separate 
nuts . 
SUGARE D  PEANUTS 
2 cups raw peanuts 
1 cup sugar 
½ cup water 
red food coloring 
Vesta Jensen 
In heavy fry pan combine peanuts , sugar, water and a couple drops of red 
food coloring. Cook and stir ti l l  peanuts are coated (about 1 0  mi nutes) .  Spread 
coated peanuts on a cookie sheet. Bake 1 5  minutes at 300° , stir and bake 1 5  
minutes more. 
If a mother, with a young family has time to get all her work done, she has 
stolen some of that time from her children. 
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WITCHES BREW Linda Duin 
Great for Halloween Parties! 
1 cup blood drops .. . . . . . . . . . . . . . . .... . . . . . . . ... . . . . ... . . . . . . . . . . . ... . . . . . . . . . . . . . . . . . .  Red Hots 
1 cup owl eyes . ...... . . . . . . . . . . . . ...... . . . . . . . .. . . . . ... . . .. . . . . . . . . ... . . . . . . . . . . . . . . . . . .. peanuts 
1 cup cat. eyes . . . . .. . . . . . . . . . . . . . . . . ... . . . . . . . . .. . . . . ... . . .. . . . . . . . . . ... . . . . . . . .  peanut M&M's 
1 cup chicken toenails . . . . . . . . . . ... . . . . . . . . .. . . . . .. . . ... . . . . • . . . . ... . . . . . . . . . . . . . .  corn candy 
1 cup colored flies . . . . . . . .  � . . . . . . . .... . . . . . . . .. . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . .  M&M's 
1 cup butterfly wings . . . . . . . . . . . .... . . . . . . . . .. . . . . . . .. . .. . . . . . . . . . ... . . . . . . . . . . . . . . .  corn chips 
1 cup earth worms . . . . . . . . . . . . . . . .... . . . . . . . . .. . . . . . .. . .. . . . . . . . . . .. . . . . . . . . . . . . . . . . .  corn curls 
1 cup .cat claws .. ... . . . . . . . . . . . . . . ..... . . . . . . . .. . . . . ... . . . . . . . . . . . .. . . . . . . . . .  sunflower seeds 
1 cup ants . . . . . . . .. . .. . . . . . .. . . . . ... ..... . . . . . . . .. . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ... . raisins 
1 cup snake eyes . .. . . . . . . . . . . . . . . ..... . . . . . . ... . . . . ... .. .. . . . . . . . .. . . . . . . . . . .  chocolate chips 
1 cup cobw ebs ..... .. . . . . . . . . . .... .... . . . . . . . . ... . . . .. . . . .. . . . . .. . . . ... . . . . . . . . . . . . . . . .. .  triscuits 
1 cup lizard lips ...... . . . . . . . . .. . . . . ... . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . ... . .  shoestring potatoes 
1 cup bat bones ...... . . . . . . . . . .. . ..... . . . . . . . .. . . . . . . .. . ... . . . . . . . . .... . . . . . . . . . . . . . . . ... pretzels 
Stir together. Store in an air tight container. 
CARAMEL APPLE DIP 
1 6  oz. cream cheese 
1 ½ cups brown sugar 
Blend well -heat before serving. 
PEOPLE C HOW 
1 stick margarine 
1 cup peanut butter (plain or crunch) 
1 cup chocolate chip morsels 
½ cup white sugar 
1 tsp. vanilla 
1 box Chex cereal 
Michele Sage 
JoAnne Schmidt 
2 cups powdered sugar to coat 
Melt chips, margarine, peanut butter in saucepan. Pour mixture over cereal 
and mix gently. After mixing put in plastic bag with 2 cups of powdered sugar 
and shake gently. Then P.our in bowl. Great snack !  
PUPPY C HOW 
1 box Crispix cereal 
1 stick m argarine 
3 ½ cups powdered sugar 
Jan Christianson 
1 1 2-oz. bag chocolate chips 
1 cup peanut butter 
Melt chocolate chips, butter and peanut butter in microwave. Pour over 
Crispix in large bowl . Put powdered sugar in a larg e  bowl and add Crisp ix and 
shake w ell . 
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P E OPLE 'S PUPPY C HOW 
1 6-oz. pkg . milk chocolate chips 
Teresa Dawkins 
1 stick butter 
1 6-oz. pkg . semi-sweet chocolate chips 
1 cup peanut butter 
1 box Crispix cereal, family size 
2 cups powdered sugar 
Combine chips, peanut butter and butter in saucepan. Melt over low heat . 
Pour over cereal. Mix well until all cereal is coated. Put cereal in large brown 
bag. Add powdered sugar. Shake well u ntil all are well coated. 
DORCH ESTER FU D G E  
1 pkg . (8  sqs . )  Baker's Semi 
Sweet Chocolate 
1 ½ cups sugar 
% cup evaporated milk 
Rose Thompson 
½ cup marshmallow creme 
½ cup chopped nuts 
¼ cup butter or margarine, softened 
½ tsp .  vanilla 
Cut each chocolate square into 4 pieces. Combine sugar and evaporated 
milk into saucepan. Stir over medium heat until mixture comes to a full rolling 
boil; boil 5 minu tes, stirring constantly. Add chocolate and remaining ingredients, 
to boiling sugar syrup; stir until chocolate melts and mixture is smooth. Pour  
into buttered 8" square pan; chill -cut into squares. Makes 36. 
FOOLPROOF CH OCOLAT E  FU DGE 
3 6-oz. pkgs. semi-sweet chocolate morsels 
1 1 4-oz . can sweetened condensed milk 
Bev. Larson 
1 ½ tsp. vanilla 
½ cup chopped nuts, optional 
In saucepan, over low heat, melt morsels with the sweetened condensed 
milk. Remove from heat, stir in remaining ingredients, spread evenly into waxed 
paper-lined 8" square pan. Chill 2 -3 hours or until firm. Turn fudge onto cutting 
board; peel off paper and cut in squares. Store loosely covered at room 
temperature. 
P EAN UT BUTTE R CUPS 
½ cup margarine 
½ cup peanut butter 
½ cup sugar 
½ cup brown sugar 
1 egg 
½ tsp. vanilla 
1 ½ cups flour 
¾ tsp. soda 
½ tsp. salt 
Roger T olrud 
Combine ingredients in order given. Roll in 1 "  balls and put in small muffin 
tins. Bake 3 7 5° for 1 0  minutes. Let cool for 1 minute. Press a peanut butter 
cup into each ball. Remove when cool. 
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' 
PEANUT BRITTLE 
1 cup sugar 
½ cup water 
½ cup white corn syrup 
1 ½ cups raw peanuts 
½ tsp. salt 
1 Tbls. butter 
1 tsp. soda 
Yvonne Dobrenski 
Combine sugar, water and corn syrup; cook until it spins a thread; Add raw 
peanuts, continue to boil stirring constantly until the syrup begins to show some 
yellowish color. Slow heat and let darken to your taste. Remove from heat, add 
salt and butter.  The soda must be added last. Put large spoonsful on greased 
pans; run fork over top of each spoonful so peanuts will show . At this point you 
must work very quickly. 
H OMEMADE VANILLA ICE CREAM 
8 eggs, beaten 
4 cups sugar 
4 Tbls. vanilla 
pinch salt 
1 ½ qts. milk 
1 sm. carton cream (1 cup) 
Tammy Loban 
Beat eggs, add sugar. Stir well; add vanilla, salt and beat. Add milk and 
cream. Fill ice cream freezer a good 2/2 full. Set container into tub. Fill around 
(layer) container with crushed ice and rock salt. Freeze. 
Note: Good creamy (not lumpy) ice cream is made by crushed ice and not 
big cubes. 
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Soups & Salads 
Recipes 
Favorite 
Recipes 
Page 
Salads 
CHERRY SALAD 
1 can Eagle Brand condensed milk 
1 med. can crushed pineapple 
with juice 
1 can cherry pie mix 
Diane M. Johnson 
1-1 ½ cups miniature marshmallows 
1 9-oz. container Cool Whip 
chopped nuts, if desired 
Blend first 4 ingredien ts together well. Add nuts. Fold in Cool Whip last. 
Top with sprinkles of chopped nuts. Chill well and serve. 
STRAWBE RRY SUPREME SALAD Cheryl Grong 
2 3-oz. boxes strawberry jello 
2 cups boiling water 
1 10-oz. carton frozen strawberries 
1 ½ cups strawberry ice cream 
Dissolve 1 box strawberry jello in 1 cup boiling water, add thawed strawber­
ries. Place in 8 "  pan or jello mold. Chill until firm, not set. 
Dissolve 1 box strawberry jello in 1 cup boiling water. Add 1 ½ cups of 
strawberry ice cream. Stir until melted. Pour over first layer. Chill until firm. 
PRETZEL SALAD 
2 cups pretzels 
1 ½ sticks butter 
1 ¼ cups sugar 
8 oz. cream cheese 
1 sm. tub Cool Whip 
Tammy Loban 
1 ½ cups cream 
2 3-oz. pkgs. strawberry jello 
2 cups pineapple juice 
2 pkgs. frozen strawberries 
Step 1 :  mix pretzels, butter and sugar together and bake in 9x 1 3" pan for 
1 0  minutes at 3 50°. 
Step 2: Mix cream cheese, sugar, Cool Whip and cream. Spread over cooled 
pretzels. 
Step 3: Dissolve jello in hot pineapple juice, add frozen strawberries. Let 
partially jell in refrigerator and spread over cream cheese mixture. 
POTATOE SALAD 
DRESSING: 
½ cup sugar 3 This. mustard 
½ cup vinegar 1 tsp. salt 
2 eggs beaten ¼ tsp. pepper 
½ cup milk 1 This. flour 
1 large onion grated 1 tsp. celery seed 
Suellin Lutterman 
Cook until thick. Thin with Miracle Whip. Put over cubed potatoes and diced 
eggs. 
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STRAW B E R RY/BANANA SALAD Jean Minor 
1 lg. pkg. strawberry jello, 
dissolved in 2 cups water 
1 pkg. frozen strawberries, 
partially thawed 
1 20-oz. can crushed pineapple with juice 
2 mashed ripe bananas 
1 1 2-oz carton sour cream 
Dissolve jello in 2 cups boiling water. Add strawberries, pineapple and 
bananas. Pour ½ of the mixture into jello mold and let set until firm. Remaining 
half may be cooled but avoid letting it become firm. After first half has become 
firm, spoon the sour cream on top. Pour the remaining half of jello mixture on 
top of the sour cream and return to refrigerator to set until firm. Unmold to serve. 
C H E R RY SALA D  SU P R E M E  
1 3-oz. pkg. raspberry flavored gelatin 
1 2 1 -oz. can cherry pie filling 
1 3-oz. pkg. lemon-flavored gelatin 
1 3-oz. pkg. cream cheese 
½ cup mayonnaise or salad dressing 
1 8¾ -oz. can (1 cup) crushed pineapple 
Marlys Vander Wal 
Dissolve raspberry gelatin in 1 cup boiling water; stir in pie filling. Turn into 
9x9x2" baking dish or bowl; chill till partially set. Dissolve lemon gelatin in 1 
cup boiling water. Beat together cream cheese and mayonnaise. Gradually add 
lemon gelatin. Stir in undrained pineapple. Whip ½ cup whipping cream; fold 
into lemon mixture with 1 cup tiny marshmallows. Spread atop cherry layer; top 
with 2 Tbls. chopped nuts. Chill till set. Makes 12 servings. 
C RA N B E R RY SALAD 
2 pkg. raspberry jello 
Dissolve and add: 
1 cup sugar 
Grind together and add: 
2 cups hot water 
1 pkg. cranberries (frozen cranberries work the best) 
2 oranges 
Pour into a 9x 13 " pan and allow to set. 
Betty Mohror 
2 apples 
1 cup nuts 
A smile takes but a moment, but the memory of it sometimes lasts forever. 
When washing corduroy - add ½ cup vinegar to your rinse water, they come 
out soft and lint free. 
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PINEAPPLE WHIP SALAD 
2 boxes pineapple or lemon jello 
3 cups boiling water 
1 1 5-oz. can crushed pineapple 
Barbara Dyer 
1 cup whipping cream 
½ cup sugar 
1 tsp. vanilla 
Dissolve jello in boiling water. Add juice  from pineapple. Let thicken until 
set enough to whip. Whip cream and add sugar and vanilla. Beat with jello. When 
smooth, add pineapple and pour into a bowl. This is ready to serve when it has 
hardened, about an hour. 
PINEAPPLE-WALNUT SALAD 
1 pkg. 3-oz. cream cheese 
½ cup cream and ½ cup milk ( or 
can substitute 1 cup evaporated milk) 
1 pkg. lime (or lemon) jello 
Wanda West 
1 cup boiling water 
1 cup drained, crushed pineapple 
¾ cup broken or ground 
nut meats 
Mix milk and cream, a little at a time, into the cream cheese. Dissolve the 
jello in boiling water - cool until syrupy. When cool add drained pineapple and 
nut meats. Add creamed mixture, turn into mold, and refrigerate. Makes 8 
servings. 
PEAR SALAD 
1 pkg. lime jello 
1 cup hot water (scant) 
1 can pears, reserve 1 cup juice 
Diane M. Drake 
3 oz. cream cheese 
2 Tbls. salad dressing 
½ cup whipped cream 
Dissolve jello in hot water. Add 1 cup pear juice. Stir in cheese and dressing 
while jello is hot. When cool add strained pears and fold in whipped cream. Mix 
all with beaters. Set. 
FINGER JELLO 
2 envelopes unflavored gelatin 
1 6-oz. pkg. jello 
2 ½ cups water 
Lona Johnson 
Dissolve unflavored gelatin in 1 cup of cold water. Set aside. In saucepan, 
bring 1 cup of water to boil and add jello. Bring to boil and remove from heat. 
Add gelatin mixture. Stir and add ½ cup cold water. Pour into a lightly greased 
pan and set in refrigerator until solid (about 2 hours). Cut into squares (or use 
cookie cutters) and store in an airtight container in the refrigerator. 
Use vegetable shortening for greasing cake tins, the salt in butter causes the 
cake to stick to the pan. 
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ORANGE TAPIOCA JELLO SALAD Shirley Schliessmann 
1 box 3-oz. orange jello 
1 3-oz. box regular vanilla pudding 
1 3-oz. box regular tapioca 
1 can mandarin oranges (with juice) 
2 cups Cool Whip 
2 cups water 
Combine jello, pudding and tapioca and 2 cups water in medium sauce pan. 
Bring to a boil, stirring constantly. Remove from heat and cool. Add oranges 
with some of the juice and the Cool Whip. Fold all together and granish with 
some of the reserved oranges. Refrigerate. 
ORANGE TAPIOCA SALAD 
2 pkgs. orange jello 1 med. size container Cool Whip 
Bev Larson 
1 pkg. tapioca pudding 1 can crushed pineapple (drained) 
4 cups boiling water 1 can manadarin oranges 
Mix together jello, pudding and water. Cool and let set a bit. Beat in Cool 
Whip ; add pineapple and oranges, chill until set. Makes a large bowl. 
FRUIT SALAD Ruby Enevoldsen 
16 oz . cottage cheese 2 lg. cans, drained mandarin orange slices 
2 pkgs. orange jello (Nutra Sweet) 1 lg. container Cool Whip 
sprinkles over the top bag small marshmallows 
and mixed iri 1 cup shredded coconut 
1 can crushed, drained pineapple 
Quite often I mix up the night before and let it stand in the refrigerator over­
night. Makes a large bowl- vou may want to cut in half. 
GRANDMA'S FRU IT SALAD LaNita (Jo) Arndt 
1 large can p ineapple tidbits (drained-reserve juice) 
2 small cans mandarin oranges (drained -reserve juice) 
1 small jar maraschino cherries (drained - throw juice - cut in half) 
1 bag min iature marshmallows 
1 8-oz. tub Cool Whip 
DRESSING: 
drained fruit juices 
1 Tbls. lemon juice 
2 eggs, slightly beaten 
¾ cup sugar 
2 Tbls . flour 
Combine fruit juices, lemon juice, eggs, sugar and flour in pan over medium 
heat. Bring to a boil and stir constantly until thickened. Let cool completely. Add 
Cool Whip, stir into fruit and marshmallows. Refrigerate. 
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5 CUP SALAD 
1 cup pineapple 
1 cup mandarin oranges 
1 cup coconut 
Robert Rickard 
1 cup miniature marshmallows 
1 cup cultured sour cream 
Drain pineapple and oranges. Add rest of ingredients and mix well . Chill over­
night in refrigerator. 
CRANBERRY SALAD 
1 lb. cranberries, ground 
1 -2 apples ground 
Julia Pederson 
1 cup crushed pineapple 
¾ lb. marshmallows 
1 cup sugar 8 oz. Cool Whip or 1 pt . whipping cream 
Combine cranberries, apples and sugar. Let stand 2 hours. Add marsh­
mallows, cut small, to Cool Whip or whipped cream ( which has been whipped) .  
Let stand 2 hours. Add cranberry mixture and pineapple to the whipped cream .  
Refrigerate overnight. Keeps several days. 
EASY FRUIT SALAD Mary Ann Peterson 
1 large can fruit cocktail -juice too 
1 large container cottage cheese 
2 small pkgs. instant vanilla pudding 
Mix all ingredients together and serve. 
FRUIT SALAD DRESSING 
½ cup honey 
½ cup sugar 
½ tsp .  salt 
1 tsp.  dry mustard 
1 tsp . celery seed 
1 tsp .  paprika 
1 tsp. finely grated onion 
5 This . vinegar 
3 This . lemon juice 
Paulette Heesch 
Mix above ingredients together, using an electric beater. Slowly add 1 cup 
salad oil. This dressing adds a unique flavor to a fresh fruit salad or can also 
be used with cabbage and fresh fruit combination. 
Almost any cake will be improved if a teaspoon of lemon juice is added to the 
butter and sugar. 
Add two tablespoons of cornstarch to one cup minus two tablespoon of flour 
and you have a substitute for cake flour. 
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G RAPE AND CAULIFLOWER SALAD Dr. Carol Jean Peterson 
2 cups green grapes 1 head cauliflower 
2 cups red grapes 1 ½ cups pecans or walnuts, chopped 
DRESSING : 
1 cup salad dressing 
½ cup sugar 
2 tsp. mustard 
Break cauliflower into bite sized pieces. Add grapes and nuts. Mix 
thoroughly. Make dressing of salad dressing, sugar, mustard. Mix dressing 
thoroughly into salad ingredients . Refrigerate immediately. Best if made shortly 
before serving. Cauliflower gets tough if kept too long . 
CRUNCHY SALAD 
2 cups cauliflower (chopped) 
2 cups broccoli (chopped) 
Josephine Hofer 
½ cup fried, crumbled bacon 
½ cup onion (chopped) 
1 cup thinly sliced carrots 
Mix together. Before serving pour on: 
¼ cup Parmesan cheese 1 ½ cups salad dressing 
¼ . cup sugar 
1 Tbls. vinegar 
1 cup cheddar or American 
cheese, shredded 
MEXICAN _SALAD (5 Servings) 
1 small head lettuce ¼ cup taco sauce 
2 tomatoes 1 small pkg. tostadas 
5 green onions 1 avocado 
½ cup cubed, cheese 1 lb. lean ground beef 
¾ cup salad dressing 1 1-lb. can pinto beans 
Wanda West 
Brown ground beef; salt and pepper to taste. Add beans; simmer for 1 5-20 
minutes. Tear washed lettuce into bite-size pieces. Cut tomatoes into wedges; 
add to lettuce. Chop green onions, including tops; add to lettuce. Peel avocado 
and chop; add to salad. Mix taco sauce and salad dressing;  toss with lettuce. 
Crush the tostadas and add to salad. Add beans and ground beef. Serve 
immediately. 
A gossip is a person with a keen sense of rumor. 
When you point your finger accusingly at someone, remember you have three 
fingers pointing at yourself 
Tomorrow doesn't belong to you - do it today. 
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TACO SALAD 
1 ½ -2 lbs. hamburger 
2 cans kidney beans 
½ cup onions 
1 cup grated cheese 
Blend together with taco sauce. 
TACO SALAD 
1 small head lettuce 
3 tomatoes 
1 lb. hamburger 
1 pkg. taco seasoning mix 
1 cup shredded cheddar cheese 
½ head lettuce 
2-3 tomatoes 
½ bag taco chips 
Robin Wobbema 
Patty Faehnrich 
1 8-oz. taco doritoes - crumbled 
1 ¾ cup Miracle Whip 
½ cup milk 
1 cup chopped black olives. 
Mix 1 lb. hamburger -browned with the pkg. of taco seasoning mix. 
Cut lettuce in bite-size pieces put in large bowl. Add tomatoes -cut up and 
chopped black olives, and shredded cheese, and ha_mburger. 
Mix Miracle Whip and milk with wire whip. Pour onto the lettuce, etc. Mix 
very well. 
Just before serving, crush the taco chips, add them to the mixture and mix 
well. Serve. 
TUNA ON A SHOE STRING Lynette Nelson 
2 small cans tuna ½ cup grated onion 
2 cups shredded carrots 
1 cup chopped celery 
1 ½ -2 cups salad dressing (Miracle Whip) 
8 oz. shoe string potatoes 
Break up tuna and add other ingredients except shoe strings which you add 
just before serving. 
B.L.T. SALAD VernaMae Van Maanen 
3 medium tomatoes, each cut into 6 wedges 
1 lb. bacon, cut into 2 " pieces and cooked and drained 
1 medium head lettuce ,  torn into bite-size pieces 
2 cups croutons 
Western dressing 
Toss together in a bowl, pour dressing over salad, toss well. Makes approx­
imately 10 servings. 
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CALICO SUPPER SALAD 
1 pkg. (7 oz.) shell macaroni 
Elsie Chapin 
½ cup ripe olives, sliced or chopped 
1 can Spam luncheon meat, diced 
½ cup celery, chopped 
1 cup diced Cheddar cheese 
1 green pepper, chopped 
DRESSING: 
2 cups Miracle Whip 
¾ cup milk 
chopped onion as desired 
¼ cup sugar 
1 tsp. mustard 
Boil macaroni as suggested on the package. Drain and pour cold water 
through macaroni until cool . 
Mix macaroni and al l other ingredients through onion together. Set aside. 
Stir all dressing ingredients until smooth. More or less milk and sugar may 
be used to suit each personal taste and/or consistency. 
Sitr salad dressing into macaroni mixture. Refrigerate until ready to serve. 
SPRING SALAD 
2 1  oz. pkg. macaroni shells 
1 onion 
Louise Skovlund 
celery 
2 cucumbers, sliced 
radish 
3 carrots, grated 
1 green pepper 
DRESSI NG: 
2 cups mayonnaise 1 cup sugar 
1 can Eagle Brand sweetened condensed milk 1 cup white vinegar 
Cook macaroni shells ti ll done , d rain and cool . 
Add dressing to macaroni shells and stir . 
This will be quite juicy, but will absorb after setting overnight. Keeps up 
to a week. 
MIXED VEGETA BLE SALAD 
2 cups cauliflowerets 1 This. lemon juice 
2 cups broccoli pieces 1 tsp. salt (optional) 
1 pkg. frozen peas ¼ tsp. pepper 
½ cup mayonnaise 1 medium carrot, sliced thin 
¼ cup plain yogurt 2 cups cherry tomatoes 
Betty Mohror 
Heat 1 "  salted water to boiling. Add cauliflowerets and broccoli pieces. Cook 
5 minutes .  Drain and rinse.  Add rinsed and drained peas. Add dressing made 
of mayonnaise,  yogurt, lemon juice , salt and pepper. Cover and refrigerate at 
least 4 hours. Add che rry tomatoes before serving. This recipe serves 8 . 
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ITALIAN CLU B  SALAD PLUS Judith Petersen 
½ cup julienne cut Swiss cheese 3 ½ oz . ring m acaroni, uncooked 
¼ lb. turkey, cubed 
¼ lb. ham, c ubed 
½ cup chopped fresh mushrooms 
¼ cup sliced green onion s  
¼ c u p  sliced c elery 
½ cup raw green peas 
1 /8 cup sliced, stuffed green olives 
1 /8 cup sliced ripe ( black) olives 
(optional) 
½ cup bottled Italian salad 
dressing 
Cook ring macaroni, drain and rinse with cold water. Drain well. Add other 
ingredients. Salad may be served room temperature or slightly chilled. It serves 
a lot, keeps well and may be doubled if serving a large pot luck. 
CRACKER SALAD Judith Petersen 
(This comes from the Louisiana Boyou country and is . a good alternative to 
potato salad.) 
1 1 6-oz . box Saltine crackers 
6 hard boiled eggs, chop ped 
4 small to medium sweet pickles, 
finely chopped 
20 pimento-stuffed green olives, 
finely chopped 
1 heart of celery, chopped 
1 20-oz . can whole tomatoes, 
drained a nd chopped 
1 green bell pepper, finely 
chopped 
1 cup mayonnaise 
Crumble crackers in a bowl. Add eggs, pickles, olives, celery, tomatoes and 
bell pepper. Mix together. Add mayonnaise and salt and pepper to taste. Stir 
well. Chill before serving. Makes 15 to 20 servings. Recipe may be halved. 
CHICKE N SALAD (or Turkey or Tuna) Durley Boyer 
1 cup grated carrot 
½ cup celery, chopped fine 
1 tsp . onion, c hopped (optional) 
1 cup chicken,  chopped 
½ head lettuc e ,  torn fine 
mayonnaise with ½ cup crushed 
pineapple (enough to moisten) 
2 cups shoestring potatoes 
½ cup crushed chow mein 
noodles 
Mix all ingredients except for shoestring potatoes and chow mein noodles; 
add these just before serving. Garnish with sliced boiled eggs if desired. 
The surest way to get rid of an enemy is to make a friend of him. 
A sense of humor is like a needle and thread, it will patch up so many things. 
A person never stands as straight as when he stoops to help a child. 
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SPAG HETTI SALAD JoAnne Schmidt 
1 lb. pkg. Vermicelli noodles (broken up ) 
1 pkg. Zesti Italian dressing from scratch 
½ btl. Salad Supreme (Schilling) 
½ cup olives 
½ cup carrots 
½ cup green peppers 
½ cup onions 
½ cup celery 
½ cup tomatoes 
Any other veggies you like 
cucumbers, broccoli 
After noodles are cooked mix the Italian dressing and pour over noodles and 
mix. Add all veggies and mix again. Then add ½ jar of Salad Supreme and mix 
again. You can also add nuts, cauliflower. 
FRESH BROCCOLI/MANDARIN SALAD Brenda Bjorklund 
1 egg plus 1 egg yolk, 
lightly beaten 
½ cup sugar -
1 ½ tsp. cornstarch 
1 tsp. dry mustard 
¼ cup vinegar 
½ cup raisins 
6 slices bacon, cooked & crumbled 
2 cups sliced fresh mushrooms (optional) 
½ cup slivered almonds (toasted) or 
sunflower seeds 
½ cup juice drained from oranges 
3 Tbls. butter 
1 cup ( 1 1 oz. ) mandarin oranges, 
drained 
½ medium red onion, sliced in 1 /8" 
rings ½ cup mayonnaise 
4-6 cups fresh broccoli florets 
In top of double boiler whisk egg, egg yolk, sugar, cornstarch and mustard. 
Combine vinegar and juice from oranges, slowly whisk into egg mixture. Place 
over hot water and cook stirring constantly until mix thickens. (Can do it in regular 
saucepan over medium heat. ) Remove from heat, stir in butter and mayonnaise. 
Chill. Toss dressing with remaining ingredients in serving bowl. 
SWEET A N D  SOUR DRESSIN G  Mary Ann Peterson 
1 cup sugar 
2/2 cup ketchup 
½ cup vinegar 
1 tsp. celery seed 
1 tsp.  salt 
2 Tbls. Worcestershire sauce 
¾ cup oil 
Mix all ingredients except oil which should be added last. Stir well ! Shake 
before using. 
MARINATED BRUSSEL SPROUTS 
2 lbs. brussel sprouts 
1 ½ cups olive oil 
¼ cup white vinegar 
¼ cup sliced green onion 
2 tsp. basil 
David Purvis 
Steam brussel sprouts for about 10 minutes. Drain and cut each in half. Mix 
all remaining ingredients and brussel sprouts.  Store covered in refrigerator for 
about 2 hours. 
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MARINATED TOMATOES 
5 large tomatoes, sliced 
¼ cup salad oil 
3 This. red wine vinegar 
1 tsp. sugar 
Joella Anderson 
1 tsp. salt 
¼ tsp. oregano leaves 
2 green onions, minced 
About 4 ½ hours before serving or early in day: 
Arrange tomato slices in 9x 13" pan, overlapping slices. In small bowl with 
fork or wire whisk mix salad oil, vinegar, sugar, salt, oregano and onions. Spoon 
dressing over tomatoes. Cover dish and refrigerate at least 4 hours to blend 
flavors. 65 calories per serving. Makes 10 accompaniment servings. 
ICE CREAM JELLO 
3 oz. pkg. jello (any flavor) 
1 pint vanilla ice cream 
Ruth Lindsey 
¾ cup boiling water 
Dissolve jello in ¾ cup boiling wate�. Stir in (or use mixer) softened ice cream. 
Chill and serve. 
LEMON SALAD 
6 oz. lemon jello 
2 cups boiling water 
½ cup cold water 
1 can mandarin oranges 
1 can lemon pie filling · 
1 can pineapple t idbits 
Vesta Jensen 
Dissolve jello in 2 cups boiling water. Add ½ cup cold water. When partial­
ly set add lemon pie filling. Mix, then add mandarin oranges and pineapple tidbits. 
STRAWBERRY SALAD 
frozen strawberries (2 pts.) 
if store bought , 
1 can crushed or pineapple tidbits 
Julia Pederson 
1 pkg. vanilla instant pudding 
8 oz. Cool Whip 
Thaw strawberries. Mix strawberries and pineapple together, including juice. 
Stir in the instant pudding, well. Add the Cool Whip and mix. To cut calories, 
use sugar free pudding. This is fast and easy. Also a hit with the grandchildren. 
People who try to do something and fail are much better off than those who try 
nothing and succeed. 
We want to travel to the moon, but we don 't visit the lonely soul next door. 
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Soups 
CREAM OF BROCCOLI SOUP 
BOIL 1 0- 1 2 MINUTES: 
5 cups water 
1 1 0-oz. pkg. chopped broccoli 
ADD: 
½ cup flour mixed with ½ cup water 
ADD: 
½ - 1  tsp. g arlic powder 
3 tsp. chicken cubes 
1 tsp. pepper 
CREAM BROCCOLI SOUP 
3 cups water 
Carolyn Hoffman 
¾ cup chopped onion 
1 pint half & half 
8 oz . American Kraft cheese 
Roxy Cook 
1 lb. chopped broccoli or 2 pkgs. frozen 
2 medium onions, chopped 
½ tsp. salt 
2 cups milk 
8 oz. cream cheese 
4-5 Tbls. f lour 3 chicken bouillon cubes 
¼ lb. oleo 
Boil vegetables in water l�ntil tender. Make white sauce of flour, milk , salt 
and oleo. Stir in cream cheese. Add white sauce to broccoli mixture. Do not drain 
vegetables but use that liquid in the soup. 
CHEESE SOUP 
2 Tbls. butter 
½ cup chopped onion 
½ cup chopped celery 
½ cup chopped carrots 
¼ cup flour 
1 Tbls. chicken seasoned stock base · 
¾ tsp. salt 
1 /8 tsp. paprika 
2 cups water 
Mary Ann Peterson 
3 cups shredded cheddar cheese 
1 Tbls. chopped parsley 
In 3 quart saucepan melt butter, saute onion, celery and carrots until tender. 
Stir in flour, stock base, salt and paprika. Remove from heat. Gradually stir in 
water and heat to boiling . Stirring occasionally. Boil 1 minute. Add mi l k  and heat 
to simmering point. Remove from heat and stir in cheese until melted. If necessary 
return to low heat to finish melting cheese. (Do not boil.) Makes 6 cups.  Sprinkle 
w ith parsley. 
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POTATO-C H E ESE SOU P 
1 ½ cup thinly sliced onion 
¼ cup butter 
3 cups thinly sliced potatoes 
2 cups chicken broth or bouillon 
cubes and water 
Jan Sheldon 
1 tsp. salt 
pepper 
2 ½  cups milk 
1 chicken bouillon cube 
1 cup cheese grated or cubed 
Saute oni ons in butter until tender. Add potatoes, 1 cup chicken broth, salt 
and pepper. Cover and simmer about 2 0  minutes until tender. Add other cup 
of broth, milk, bouillon cube and cheese. Heat; stir unti l cheese is nearly melted. 
Makes 7-8 cups.  May add bacon bits or crispy fried bacon, broken up. 
POTATO SOU P PET E RSEN Daryl Petersen 
4 medium potatoes 
1 lg. or 2 sm. pork chops 
1 qt. milk 
1 sm. to med . onion 
¼ - ½ cup shortening for browning 
salt and pepper to taste 
garlic powder to taste 
¼- ½ cup flour 
2 Tbls. margarine 
Peel and cut up potatoes. Chop onion. Place in saucepan and cover with 
water. Add salt and cook. While potatoes and onion are cooking, bone pork chop 
and slice into long thin strips. Cut each strip in half so they are about 2" long . 
Salt, pepper and sprinkle with garlic powder. Dust with flour and fry until brown 
in hot shorten ing.  Drain w ell . When potatoes are done add milk and butter ar:id 
bring to a simmer. Add fried pork chop strips. Adjust seasoning and serve. Serves 
2 hungry people or 4 if you are serving a sandwich on the side. 
H A M B U RG E R  SOU P 
1 lb. ground beef 
1 1 6-oz . can tomatoes, cut up 
2 med. onions, chopped 
2 med. carrots, sliced 
2 stalks celery, chopped 
% cup pearl barley 
Loretta Kleinjan 
¼ cup catsup 
1 This. instant beef bouillon granules 
2 tsp. seasoned salt 
1 tsp. dried basil, crushed 
1 bay leaf 
Brown the beef. Drain . Stir in remaining ingredients . Add 5 cups  of water. 
Bring to boil. Reduce heat, cover, simmer 1 hour. Season to taste with salt and 
pepper. Remove bay leaf. Serve. 
I have omitted the barley and added wagon wheel macaron i  about 1 5 
minutes before serving . 
To prevent scum forming on hot pudding sprinkle sugar over the top. 
Cream will whip in about half the time if a few drops of lemon juice are added. 
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A R N I E 'S M OT H E R'S HAMBU RG E R  SOU P Cindy Appelt 
1 lb. ground beef 
2 med. chopped onions 
1 cup chopped carrots 
1 cup chopped celery 
1 1 4-oz. can beef broth 
1 8-oz can stewed tomatoes, 
cut in pieces 
1 ½ tsp. basil 
¼ cup uncooked barley 
3 This. catsup 
1 bay leaf 
1 tsp. plain salt or Lawry's 
seasoned salt 
4 cups water 
In large kettle brown meat . Drain well . Add other ingredients and cook until  
it ' s  soup ! 
Secret ingredient: Add chopped small cabbage to soup and cook until tender. 
Sou per good! 
B ACON-POTATO CHOWDER Kelly Bakken 
1 0  slices bacon, cut up 
1 cup chopped onion 
1 cup water 
1 ¾ cups milk 
½ tsp. salt 
dash of pepper 
2 cups potatoes, cubed 
1 can cream of chicken soup 
1 cup sour cream 
2 Tbls. chopped parsley 
Fry bacon until crisp in kettle. Add onion and saute for 3 minutes. Pour fat 
off - add potatoes and water. Bring to boi l ,  cover and simmer 1 0- 1 5 minutes 
(or until potatoes are tender) . Stir in soup and sour cream. Gradually add mi l k .  
Add salt, peppe� and parsley. Heat to serving temperature. DO NOT BOIL .  Serves 
4 .  
SOU P DU M P LI N GS 
1 cup sifted flour 
1 ½ tsp. baking powder 
2 This. melted fat 
½ tsp. salt 
½ cup milk 
Deb Stein 
Mix flour, salt and baking powder. Add milk and melted fat. Drop on sim­
mering soup. Cover and simmer 1 5-20 minutes. Will be light and fluffy. 
G RA N D MA'S C H ILI 
2 lbs. hamburger 
1 can Mrs. Grimes chili beans 
2 qts. home-canned tomatoes 
2 cans pork and beans 
1 This. chi l i  powder 
Deb Stein 
Brown meat and add a medium onion, garlic, salt and pepper to taste. Add 
al l  other ingredients and put in crock pot . Simmer on low for 3 hours. 
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GASPAC H O  
1 0  med. tomatoes, peeled and mashed 
2 med. cucumbers, diced 
½ cup diced onion 
½ cup diced green pepper 
2 handfuls pimento-stuffed olives, sliced 
3 dashes tabasco sauce 
LaVonne Riechers 
3 This. red wine vinegar 
1/3 cup oli ve oil 
salt, pepper and garlic 
powder to taste 
2 cups tomato juice 
Combine above ingredients and chill overnight. Eat cold. Makes 2 ½ quarts. 
REC I P E  FOR FI NANCIAL FRE E DOM 
1 . Pre-heat oven to 4 0 0°. 
2. Place credit cards , sides touching, on greased baking sheet. 
3. Bake five minutes or until name and numbers run together. 
4. Remove from oven, allow to cool. 
5. Store in round metal container marked "TRASH. " 
(Warning: Some cards may give off toxic fumes. You may prefer using ins­
tant recipe that involves use of household scissors.) 
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Salad Tips 
Additions and Garnishes 
Sliced hard-cooked eggs 
Radishes 
Chopped green or ripe olives 
Nutmeats 
Pimento 
Green pepper 
Sardines 
Anchovies 
Slivered cheeses 
Julienned ham 
Chicken 
Grated carrots 
Cubed celery 
Onions: pickled, grated or pearl onions 
Tomatoes, sliced and dipped in finely 
chopped parsley or chives 
Capers 
Dwarf tomatoes stuffed with cottage 
cheese 
Fresh herbs: sprigs or chopped 
Mint leaves 
Cooked beets, cut into shapes or 
sticks 
Lemon slices with pinked edges and 
dipped in chopped parsley 
Raw cauliflower 
About Potato Salad: 
Potato salad is best made from 
potatoes cooked in their jackets and 
peeled and marinated while still 
warm. Small red waxy potatoes hold 
their shape when sliced or diced and 
do not absorb an excessive amount of 
dressing or become mushy. 
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Tips for Tossed Salads 
Always handle salad greens with 
care. 
Wash well, drain and dry greens 
before storing; chill well before using. 
To core lettuce, smack head stem 
end down on counter top, then twist 
the core out. 
It is better to tear greens into bite­
sized pieces to avoid bruising with 
knife. 
Don't cut up tomatoes for a tossed 
salad, since their juices thin the dress­
ing and wilt the greens. Use them only 
for garnishing the salad bowl. 
Select only firm, hard, green 
cucumbers. The skin should have a 
slight sheen, but if it is highly pol­
ished, it is probably waxed and should 
be removed. 
Use wild gre ens, such as 
dandelion, sorrel or winter cress, for 
a different flavor and texture in toss­
ed salad's. 
Soup Accompaniments 
Clear Soups: crisp crackers, cheese 
pastry, cheese-spread toast strips. 
Cream Soups: cheese popcorn, 
seeded crackers, pretzels, pickles and 
olives. 
Chowders and Meat Soups: Melba 
toast, sour pickles, oyster crackers, 
bread sticks, relishes, toasted garlic 
bread. 
Appetizers 
& Beverages 
Recipes  
Favorite 
Recipes 
Page 
Appetizers 
DIP 
1 cup mayonnaise (or Miracle Whip) 
½ cup sour cream 
Mary Ann Peterson 
1 tsp. curry powder 
½ tsp. garlic powder 
Mix well and keep covered in refrigerator. Better when made 24 hours in 
advance so flavors blend. Keeps well. Good as vegetable dip. 
CHEESY CHILE DIP 
1 (8 oz. ) cream cheese 
1 (4 oz. ) can diced green chilies 
Diane M. Drake 
1 ( 1 6  oz. ) can chili without beans 
1 ½ cups shredded taco Cheddar cheese 
Spread cream cheese in 8x8 glass baking dish. Layer green chilies, chili and 
cheese over top. Microwave on High for 5-10 minutes or until bubbly. Serve 
with tortilla chips. 
BRAUNSWAGER DIP 
1 1  oz. braunswager 
8 oz. sour cream 
Mary Kidwiler 
1 pkg. onion soup mix 
1 This. Worcestershire sauce (optional) 
Mix all ingredients together. Serve on crackers. 
HOT VIRGINIA DIP 
1 cup chopped pecans 
2 tsp. butter 
1 6  oz. cream cheese 
1 cup sour cream 
1 tsp. garlic salt 
5 oz. dried beef 
4 tsp. minced onion 
Kathy McKinney 
Saute pecans and butter. Mix together remaining ingredients. Pour into 1 ½ 
qt. casserole dish and place pecans on top. Bake at 350° for 20 minutes. 
DRIED BEEF CHEESEBALL 
2 (8 oz. ) pkgs. cream cheese (softened) 
1 pkg. dried beef (chopped) 
2-3 salad onions (chopped fine) 
Shirley Schliessmann 
1 tsp. Accent or seasoned salt 
2 tsp. Worcestershire sauce 
Combine all ingredients and shape into ball. (May coat outside of cheeseball 
by rolling in some of reserved dried beef. ) Refrigerate. Serve with snack crackers. 
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DRIED BEEF DIP OR SPREAD 
2 (8 oz . )  pkgs.  cream cheese 
Elsie Wells 
1 cup sour cream 
1 ( 5 oz . )  pkg . dried beef, sliced very thin 
½ cup chopped walnuts 
¼ cup minced onions 
Blend together and chill-serve with crackers . 
SAUSAGE CHEESE BALLS Judith Petersen 
1 lb. hot sausage 2 cups Bisquick 
1 lb. sharp C heddar cheese 
Let sausage set out until room temperature. Grate cheese and let it set until 
warm and soft. Mix sausage and cheese with Bisquick. Make into balls about 
the size of walnuts. Freeze.  When ready to bake, place frozen balls on ungreased 
cookie sheet and bake 1 5  minutes in 400° oven. 
SMOKED CHEDDAR BALL Cheryl Grong 
Variations included. 
1 lb. smoked Cheddar cheese - shredded 
8 oz . pkg . cream cheese - softened 
Grate cheese and add softened cream cheese.  Mix well, roll in nuts or 
parsley. Chill and serve. 
May also substitute bacon, Cheddar, aged Cheddar or Monterey Jack with 
jalapeno peppers. 
Stop at the SDSU Dairy Bar for a great selection of possibilities. 
C HEESE BALL 
1 (8 oz . )  pkg . cream cheese 
2 lbs . Velveeta 
2 tsp . Worcestershire 
Karen Sween 
½ tsp . garlic powder 
1 ½ tsp .  red pepper 
½ cup nuts (pecans/walnuts) optional 
Cube and soften cheese. Work all ingredients into balls or one big ball. May 
put nuts into bal l  or roll the ball in nuts . Sprinkle with paprika. 
C HEESE PUFFS 
½ lb. butter 
1 lb. Cheddar cheese 
1 tsp . salt 
½ lb. margarine 
2 tsp .  paprika 
3½ cups  flour 
Deb Davis 
Mix then form into balls and flatten on ungreased cookie sheet . Bake for 
20 minutes at 350° . 
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CHEESE BALL 
1 6 oz. cream cheese 
2 cups shredded Cheddar cheese 
1 This. chopped pimento 
2 This. chopped green pepper 
1 This. chopped onion 
Kelly Bakken 
2 tsp. Worcestershire sauce 
1 tsp. lemon juice 
dash of salt and pepper 
finely chopped pecans or walnuts 
Combine softened cream cheese and Cheddar cheese mixing until well 
blended. Add remaining ingredients (except nuts). Mix well. Chill. Shape into 
ball and roll in nuts. 
MEXICAN CHEESECAKE Loretta Kleinjan 
2 (8 oz. ) pkgs. cream cheese, softened ¾ cup mild or hot style salsa 
2 cups shredded Cheddar cheese chopped avacado 
2 cup dairy sour cream fresh or dried hot red peppers 
1 ( 1 . 25 oz. )  pkg. taco seasoning mix fresh parsley or cilantro 
3 eggs corn or tortilla chips 
1 (4 oz. ) can mild chopped green chilies, drained 
1.  Beat together till light and fluffy: the cream cheese and the Cheddar 
cheese. Beat in 1 cup of the sour cream and all of the taco mix. 2. Beat in eggs, 
one at a time. Fold in chilies. 3. Turn into a 9 "  spring-form pan. Place on a bak­
ing sheet. Bake in 350° oven for 3 5-40 minutes or until center is almost set. 
Cool in pan on wire rack for 10 minutes. 4. Combine remaining sour cream and 
salsa. Spoon over top. Return to oven for 5 minutes. Cool. Refrigerate 5-24 hours. 
To serve, run knife around edge of pan, remove sides. Place on large tray and 
garnish with avacados, red peppers, and parsley. Serve with chips. 
AVOCADO DIP 
2 ripe avocados - mashed 
1 (8 oz. ) cream cheese - softened 
4 oz. sour cream 
2 tsp. milk 
4-6 dashes Tabasco 
salt and pepper 
Char lllg 
Mix all ingredients well. Put on round plate or pizza pan. Layer on top: 
shredded lettuce, chopped onions, shredded Cheddar (or other) cheese, chopped 
tomatoes. Use tortilla chips for dipping. 
* * Hint: To keep avocado mixture green (if mixed ahead of time), place 
avocado pits into mixture - for up to 1-2 days. 
TORTILLA ROLL-UPS Diane Lightfield 
8 oz. sour cream 1 4  oz. can black olives 
8 oz. cream cheese 1 cup grated Cheddar cheese 
1 (4 oz. ) can diced green chilies or hot sauce ½ cup chopped green onion 
Mix and spread on 5 flour tortilla. Roll-up like cinnamon rolls. Freeze slight­
ly. Cut like cinnamon rolls. 
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TACO CHIP DIP 
1 lb. hamburger 
1 lb. Velveeta cheese 
8 oz. can tomato sauce 
Lois McClemans 
1 can no bean chili (Hormel) 
taco chips 
Brown hamburger, add other ingredients, cook until cheese is melted, serve 
warm. Can be put in crackpot. 
PIZZA LOAF 
1 ( 1  lb.) loaf French bread 
softened margarine 
1 lb. ground beef 
½ cup Parmesan cheese 
½ tsp. dried oregano 
1 tsp. salt 
1 /8 tsp . pepper 
1 ½ This. minced onion 
1 ½ (6 oz.) cans tomato 
paste 
¼ cup sliced olives 
J udith Petersen 
2 ripe tomatoes, thinly sliced 
sliced cheese 
Cut bread in half, lengthwise. Spread with margarine. Cook beef until done 
but not brown. Remove from heat and drain. Add Parmesan cheese, oregano, 
salt , pepper, onion, tomato paste and olives. Mix well and spread on loaves. 
Top with tomato slices and cheese. Bake in 350° oven until cheese melts. 
May be frozen whole or cut into servings before you add tomato and cheese. 
Defrost 1 ½ hours in wrap, then finish preparing as above. 
WINNIE'S 'NACHO DIP 
1 chopped onion 
½ lb. ground beef 
½ lb. hot sausage 
1 ( 1 lb.) can refried beans 
Shirley Schliessmann 
1 (4 oz.) can green chilies (chopped) 
¾ cup taco sauce 
2 cups shredded cheese 
green onions, chopped 
Fry ground beef, sausage and onion. Drain off fat. Salt and pepper to taste. 
Layer ingredients in pan as follows: beans, meats and onions, chilies, cheese, 
taco sauce, green onions . Bake at 400° for 20 minutes. Garnish with any of the 
following: sour cream, sliced ripe olives, and/or chopped tomatoes. Serve with 
tortilla chips . 
PIZZA SAUCE 
2 This. Parmesan cheese 
2 chicken bouillon cubes dissolved in 
½ cup hot water 
2 cloves garlic 
Karen Sween 
1 tsp. oregano 
1 tsp. sugar 
1 medium onion diced 
32 oz. tomato sauce 
Bake in oven at 450° for 1 5-20 minutes. Stores great in the refrigerator. 
Great on pizza! Also tastes good on English muffins with a little Mozzarella 
cheese - microwave 20-30 seconds. Great Snack! 
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SALSA 
1 ½ cups onions 
½ cup celery 
¼ cup green pepper 
4 medium tomatoes (3-4 cups) 
¼ cup cooking oil 
1 -2 jalapeno peppers 
Carolyn Hoffman 
3 This. wine vinegar 
1 tsp. salt 
1 tsp. coriander 
1 tsp. mustard seed 
dash of pepper 
Chop all ingredients and cook for several minutes. 
If canned in a ½ pt. container add 1 (8 oz.) can of tomato sauce when serv­
ing or 1 (1 5 oz.) can tomato sauce per pt. of salsa. 
P IZZA SAUC E  
% cup olive oil 
2 This. minced onion 
¼ tsp. garlic powder 
2 ( 6 oz. ) cans tomato paste 
2 cups tomatoes 
1 ½ cups water 
1 tsp. parsley flakes · 
2 tsp. salt 
¼ tsp. pepper 
1 This. oregano 
½ tsp. basil 
½ tsp. thyme 
Cheryl Havrevold · 
½ tsp. dried red pepper 
Cook 1 hour. Simmering. Place 1 cup of cooled sauce (more or less depend­
ing upon how much sauce is liked on a pizza) in small containers and freeze. 
COLESLAW 
1 cup salad dressing 
2 Tbls. cider vinegar 
1 tsp. salt 
1 ½ tsp. sugar 
½ tsp. pepper 
Mary Ann Peterson 
1 This. grated onion 
1 0  cups shredded cabbage 
2 carrots shredded 
½ . green pepper chopped 
Stir together salad dressing, vinegar, salt, sugar, pepper and onion. Just 
before serving, toss salad dressing mixture with cabbage, carrots and green pep­
per until coated. Makes 9 servings. 
SLICE D C U KES & ONIONS 
2 qts. cucumbers pared and thinly sliced 
Large onion thinly sliced 
2 this. freezing or canning salt 
Deb Davis 
1 ½ cups sugar 
½ cup white vinegar 
Mix cucumber and salt, refrigerate covered for 24 hours. Drain, add sugar 
and vinegar and refrigerate 24 hours. Put the whole mixture into containers and 
freeze. 
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EGG STRETCHER 
½ small onion, chopped 
¼ green pepper, chopped 
2 cloves garlic, minced 
Warren Wieger 
1 ' '  pepperoni, diced 
½ cup instant rice 
1 egg 
Prepare instant rice as per package instructions and set aside. Saute onion, 
green pepper, garlic, and pepperoni. Beat egg in blender, add rice and egg to 
rest of ingredients, mix well. Cook until egg is done. 
24 HOUR EGG OMELET 
5 slices wh. bread, buttered 
¾ lb. Cheddar cheese, shredded 
4 eggs, sl. beaten 
2 cups milk 
Florence Chisolm 
½ tsp. salt 
½ tsp. dry mustard 
dash cayenne pepper 
Cut bread in 1 "  cubes, place evenly in 9x9" pan. Sprinkle with cheese. Beat 
eggs, milk, salt, mustard and pepper. Pour over bread, refrigerate covered over­
night. Bake covered in oven 325° for 1 hour or until set, uncover last 5 minutes. 
FROZEN S PICED CRABAPPLES Florence Chisolm 
1 6  small crabapples 
1 cup sugar 
1 cup water 
6 whole clove s· 
½ cup red cinnamon candy 
¼ tsp. ground ginger 
dash salt 
3 strips lemon peel, 
1 ½ x ¼ "  
Remove blossom end from apples, leave stem. I n  saucepan bring ingredients 
to boil, prick and wash apples, put stem up in syrup.' Bring to boil again and cook 
slowly 1 0  minutes. Do not stir. Remove from heat, cool completely in syrup. 
Pack in freezer containers. Strain syrup over apples. Thaw 1 -2 hours before 
serving. 
MAKE A H EAD HORS D'OEUVRES _Mary Ann Peterson 
Brown and drain grease off : 
1 lb. ground beef 
Add: 
½ tsp. oregano 
1 This. Worcestershire sauce 
½ tsp. salt (optional) 
1 lb. pork sausage 
1 lb. Velveeta cheese or 1 6  oz. jar 
Cheez Whiz 
Spread mixture on party rye bread. Freeze. If frozen, place on cookie sheet. 
Bake 1 5  minutes at 3 50°. If served without freezing, place under broiler for a 
few seconds to crisp the bread. Makes about 4 dozen. 
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CHICKEN-VEGETABLE SANDWICH FILLING 
1 ½ C UPS SANDWIC H  FILLING: 
1 ½ cups chicken, cooked, ½ cup celery, shredded 
finely chopped 4 tsp. onion, grated 
Elsie Wells 
½ cup carrots, shredded ¼ cup salad dressing, mayonnaise-type 
Thoroughly mix all ingredients. Chill. U se about ¼ cup fillng per sandwich. 
This could als o  be served as a side salad. For added crunch canned shoestring 
potatoes may be added. 
SEAF OOD L OG 
2 (8 oz. ) pkgs. of cream cheese 
1 can salad s hrimp 
1 can crab or 1 pkg. crab delights 
¼ cup minced onions 
Suellin Lutterman 
1 Tbls. lemon juice 
1 tsp. garlic salt 
1 Tbls. Worcestershire sauce 
Mix and form into logs. Roll logs in parsley. Serve with assorted crackers. 
Beverages 
ORANGE JU LIUS 
1 ( 6 oz. ) can frozen orange juice 
1 (6 oz. ) can water 
1 (6 oz. ) can milk 
LaVonne Riechers 
¼ cup sugar 
½ tsp. vanilla 
8- 1 2 ice cubes 
Mix together in a blender and blend until ice is chopped. 
ORANGE JU LIUS 
1 (6 oz. ) can frozen orange juice 
1 cup water 
1 cup milk 
½ cup sugar 
1 tsp. vanilla 
1 2  ice cubes 
Karen Sween 
Blend all of above ingredients except ice cubes, in the blender for approx­
imately 1 0  seconds. With blender still going, drop ice cubes one by one in the 
top until all are in and blend about 30 seconds more. Serve immediately. Does 
keep in the refrigerator up to 6 hours, but isn't as creamy. Great with popcorn! 
Can also substitute grape juice for a different flavor. 
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EGGNOG 
1 egg 
2 This. sugar 
1 cup chilled whole milk 
¼ tsp. vanilla 
nutmeg 
Alvin Mielke 
Beat together egg and sugar. Beat in milk and vanilla. Serve cold in tall glass. 
Sprinkle with nutmeg . 
MARGARITA 
6 oz. can frozen lime aid 
1 can Tequila 
Diane M. Drake 
1 This. powdered sugar 
% can Triple Sec 
1 
/ e can Rosa lime 
ice 
lime, sliced thin 
margarita salt 
Put first five ingredients in blender, keep adding ice until blender is full. Rub 
rim of glass with lime, dip glass in margarita salt . Add frozen margarita to glass, 
enjoy. 
SLUSH 
2 cups vodka 
2 cups sugar 
7 cups water 
Michele Sage 
1 ( 1 2  oz. )  lemonade- frozen 
1 ( 1 2  oz. ) orange juice - frozen 
Boil sugar and water, cool with frozen juice, add vodka . Stir occasionally 
while freezing. 
COLD CRANBERRY-GRAPE CHRISTMAS PUNCH 
Almost sugarless. 
1 can frozen cranberry juice concentrate with 3 cans water 
1 can frozen grape juice concentrate with 3 cans water 
3 bottles diet lemon-lime soda (can substitute diet 7-Up) 
GUARANTEED GOOD TIME DAIQUIRIS 
Ruby Enevoldsen 
Kathy Gustafson 
1 can Bacardi fruit flavored frozen 
daiquiri mix 
2 cans Bacardi light rum (or less) 
2 cans ice tea 
1 can Bacardi frozen margarita mix 2 cans water 
Mix all ingredients. Freeze overnight. Stir or run through blender. Spoon mix 
into wine glass. Pour ice tea or soda over slush and enjoy. 
Use as many or as few of these recipes as you like. Edit as you wish. 
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Meats & Fish 
Recipes 
Favorite 
Recipes 
Page 
Meats & Fish 
SWEET & SOUR MEATBALLS Joanne Skyberg 
3 lbs . ground beef 
1 cup Quick oatmeal 
1 cup cracker crumbs 
2 eggs 
½ tsp . pepper 
½ tsp .  garlic powder 
1 can evaporated milk 
1 medium chopped onion 
2 tsp . salt 
2 This. chili powder 
Mix all ingredients and form into large balls. Place in a 9x 1 3 "  pan. Mix sauce 
ingredients together and bring to a boil. Pour sauce over meatballs and bake 1 
hour in 350° oven. 
SAUCE: 
2 cups ketchup 
2 This .  Liquid Smoke 
1 ½ cups brown sugar 
SWEDISH MEATBALLS 
1 lb . ground beef 
2 This . minced onion 
1 egg,  beaten 
½ cup dry bread crumbs 
¾ cup milk 
1 tsp .  salt 
½ tsp. garlic salt 
½ cup chopped onion 
1 /a tsp. allspice 
¼ tsp. nutmeg 
. Cheryl Havrevoid 
1 tsp. brown sugar 
4 This. fat 
1 cup milk 
M ix onion, meat, egg, crumbs, % cup milk, seasonings, sugar. Shape into 
1 ½ "  balls, roll in flour . Fry in fat until well browned. Remove from pan. Add 
1 cup milk. Mix 2 Tbls. flour and ½ cup water to smooth paste; stir into pan 
until thickened over low heat. Add salt, pepper, meatballs and cover .  Cook for 
20 minutes. 
MEATBALLS 
1 lb. g round beef 
1 This .  minced onion 
1 tsp .  salt 
pepper  to taste 
¼ tsp . chili powder 
1 egg 
½ cup bread crumbs 
Joyce Oppelt 
M ix ingredients well and shape into small meatballs. Brown on both sides 
in hot skillet. Reduce heat to simmer and add 1 can cream of mushroom soup 
and 1 can milk. Cover and simmer 1 5-20 minutes. 
1 17 
SWEET AND SOUR MEATBALLS Robert Rickard 
1 lb. hamburger 
½ cup dry bread crumbs 
¼ cup milk 
2 Tbls. onion , chopped 
Mix and shape into 1 ½ "  balls. 
1 tsp. salt 
½ tsp. Worcestershire sauce 
1 egg 
Cook meatballs in skillet until brown; remove. Drain fat from skillet. Mix ½ 
cup packed brown sugar and 1 Tbls. cornstarch in skillet. Stir in 1 can ( 13 ¼ 
oz.) pineapple chunks with syrup, % cup vinegar and 1 Tbls. soy sauce. Heat 
to boiling, stirring constantly; reduce heat. Add meatballs. Cover;  simmer stir­
ring occasionally 10 minutes. Serves 4. 
SWEET AND SOUR MEATBALLS 
3 lbs. lean ground beef 
1 cup Quick oatmeal 
1 cup cracker crumbs 
2 eggs 
½ tsp . pepper 
1 can condensed milk 
1 medium onion (chopped) 
2 tsp. salt 
2 Tbls. chili powder 
½ tsp . garlic powder 
Mix together and form into large balls. 
SAUCE: 
2 cups catsup ½ tsp. garlic salt 
1 ½ cups brown sugar ½ cup chopped onion 
June Larkin 
Mix and bri'ng to boil. Place meatballs in a casserole, pour sauce over them. 
Bake 1 hour at 350°. Freezes well and can be made in crackpot. 
SWEET AND SOUR MEATBALLS 
( In crackpot) 
1 lb. beef 
½ cup bread crumbs 
1 egg · 
1 Tbls. onion 
SAUCE: 
¼ cup flour 
1 small can pineapple (juice and alt) 
½ tsp. salt 
¼ tsp. pepper 
¼ cup milk 
Donna Miller 
½ cup B-B-Q sauce 
Mix meatball ingredients and form into balls. Put in crockpot and cover with 
the sauce mixture. Cook on low 6-8 hours. Serve over rice. 
When cream won 't whip, sprinkle a little unflavored gelatin over it and give 
it another beating. 
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BARBEQUED MEATBALLS 
1 can evaporated milk (1 3 oz. } 
3 lbs. hamburger, DO N OT BROWN 
2 cups oatmeal 
2 eggs 
1 cup chopped onion 
Jan Sheldon 
½ tsp. garlic powder 
2 tsp. salt 
½ tsp. pepper 
2 tsp. chili powder 
Shape meat into balls 1 5 large or 60 small. 
SAUC E: 
2 cups catsup 
1 ½ cups brown sugar 
½ tsp. garlic powder 
2 This. Liquid Smoke 
½ cup onion 
Cover with sauce and bake 1 hour at 3 50° . Freezes well . 
PETERSEN STYLE MEATLOAF Daryl Petersen 
1 lb. ground vension 
1 lb. ground lamb 
1 2  saltine crackers, crumbled 
1 medium onion, chopped 
¼ cup milk 
salt, pepper & garlic powder, to taste 
catsup 
In large bowl moisten crumbled crackers with milk. Stir in egg. Add all other 
ingredients except cats up. Mix well (hands work best).  Shape into 1 larg� 
meatloaf or 2 medium ones. Place in square or oblong pan and cover top(s) with 
catsup. Bake in 350° oven 50 minutes for 2 or 1 hour 1 5 minutes for 1. 
ITALIAN STUFFED MEATLOAF Mary Kidwiler 
1 ¼ lbs. ground meat (pork or beef} 
1 cup uncooked oatmeal 
¼ cup chopped onion 
1 egg 
1 tsp. pepper 
1 ( 1 5 ½ oz; } jar spaghetti sauce 
¼ cup Parmesan cheese 
1 This. Worcestershire sauce 
½ cup shredded Mozzarella cheese 
· ½ cup of any of the following: 
sliced mushrooms, sliced ripe 
olives, shredded Mozzarella cheese 
Heat oven to 350° . Grease baking pan. Combine ground meats, oats, ½ 
cup spaghetti sauce, onion, Parmesan cheese, egg, Worcestershire sauce and 
pepper; mix well; separate mixture into 2 equal parts. Put half of m ixture into 
baking pan. Place stuffing choices on top ang place other half of meat mixture 
on top of stuffings. Bake 40-45 minutes or until meat is done. Garnish with 
spaghetti sauce and Mozzarella cheese, return to oven, until cheese is melted. 
Dissolve 1 cup automatic dishwasher detergent in one gallon water in a plastic 
bucket, soak dingy w hite clothes and nylons over night then wash as usual. 
Don 't do too often, it is hard on clothes. 
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MEATLOAF 
2/2 cup evaporated milk 
1 egg 
1 ½ lbs. hamburger 
½ cup fine cracker crumbs 
1 ½ tsp. salt 
Lois McCleman 
¼ tsp . pepper 
1 tsp. dry mustard 
¼ cup finely chopped onion 
½ cup finely chopped green pepper 
(optional) 
Beat egg lightly, add milk and mix. Add remaining ingredients. Put mixture 
in greased loaf pan. Bake 1 hour at 3 50°. 
DRUNK E N  MEATBALLS 
3 lbs. hamburger 
1 tsp . garlic salt 
1 small bottle ketchup 
1 can beer 
Ruth Lindsey 
In heavy saucepan over medium heat, pour bottle of ketchup and can of 
·beer. Mix garlic salt into meat and shape into balls the size of large walnuts and 
drop into ketchup mixture. Simmer for 1 0- 1 5 minutes. Leftovers freeze well. 
BARB-Q'S (Sloppy Joes) Ruby Enevoldsen 
3 lbs.  lean ground beef ( in large roaster) 
2 large onions cut up (add to ground beef in roaster) 
Add spices to your liking: 
thyme ( 1  or 2 tsp . )  oregano ( 2  o r  3 tsp . )  
garlic salt ( 1 or  2 tsp . )  
celery salt ( 1 o r  2 tsp . )  
chili powder ( 1 o r  2 tsp . )  
allspice ( 1  o r  2 tsp. )  
(and anything else you find in your cupboard 
that sounds good) 
add salt 
Boil and simmer till done. Add 1 qt. home cooked tomatoes. Also add 1 small 
bottle Heinz catsup. 
NOTE: Can be eaten the same night you make it, but I prefer to refrigerate 
overnite and the next day any fat comes to the top and can be easily removed. 
Reheat for use. 
( Makes a large batch for a large group OR can be put in small containers 
and frozen. ) 
To make marshmallow creme - dissolve ten ounces of marshmallows in one half 
cup m ilk. Makes one c up. 
In general vegetables tha t  grow underground should be cooked covered, those 
that gro w above ground should be cooked uncovered. 
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CODINGTON COUNTY 4-H LEADERS BARBEQU E 
Marie Benthin 
1 0  lbs . ground beef 2 This . salt 
¾ cup minced onion or ¼ - ½ minced ½ cup brown sguar 
½ cup vinegar dry onion 
4 cups tomato sauce or p uree 
½ tsp.  celery salt 
1 This . dry_ mustard 
1 tsp. garlic powder 
1 tsp. chili powder 
2 This . Worcestershi re sauce 
Brown meat in large heavy kettle. Drain Off Grease. When red color is gone, 
add rest of ingredients. Simmer an ho�r or more. Best if refrigerated overnight 
and is reheated to serve. ( Caution: When refrigerating put in smal ler containers 
to cool down quickly. ) 
BARBECUED BEEF BALLS 
1 cup soft bread crumbs 
½ cup milk 
1 tsp. salt 
¼ tsp. pepper 
1 lb. ground beef 
1 This . Worcestershire sauce 
¼ cup vinegar 
3 This. brown sugar 
½ cup ketchup 
½ .cup water 
½ cup chopp.ed onion 
Alvin Mielke 
Moisten crumbs with milk; combine with salt, pepper and ground beef. Shape 
into balls and place in singer layer in pan. Combine remaining ingredients; pour 
over raw meatbal ls. Bake for 50 minutes at 350° . 
KIM'S CUE S  
1 lb. hamburger 
½ medium yellow onion 
½ medium red onion 
ketchup 
Kimberly Sue Johnson 
Cook's barbecue sauce 
mustard 
Heinz 5 7 sauce 
1 dash Worcestershire sauce 
Brown hamburger and add onions while browning. Drain. First add ketchup 
to meat so it's well covered. Then add barbecue sauce, mustard, Heinz 57 sauce, 
and Worcestershire sauce - all to your liking. Let simmer for 5- 1 0  minutes. 
HAMBURG ER & PI N EAPPLE 
2 lbs. hamburger, 8 patties  
3 This. Italian dressing 
1 tsp. salt 
1 / 8 tsp. pepper 
1 5  oz . can sliced pineapple (drained) 
Jan Sheldon 
8 slices of bacon 
¾ cup Bar-B-Q sauce 
¼ cup brown sugar 
¼ cup honey 
1 This.  lemon juice 
Make 8 hamburger patties, put a slice of pineapple on each patty, wrap a 
slice of bacon. around each patty to hold pineapple. Stick toothpick in the side, 
to make turning easier. M arinate overnight. Grill pineapple side down first. 
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HAMBURGER WITH A HALO 
1 lb. ground beef 
1 egg, beaten 
6 saltine crackers, crushed 
% cup milk 
SAUCE: 
¾ cup ketchup 
1 tsp. prepared mustard 
Jayne Raabe 
½ tsp. salt 
¼ tsp. pepper 
fresh onion ring, ¼ "  thick 
1 Tbls. vinegar 
2 Tbls. sugar 
Combine first 6 ingredients and form into patties. Brown. When hamburgers 
are browned, place in a greased baking dish. Place onion ring on top of each 
pattie. Prepare sauce ingredients. Pour over top. Bake in 350° oven for 40 
minutes or until done. 
DELICIOUS FRENCH DIP SANDWICHES Marie Benthin 
3 lbs. boneless beef roast 
1 garlic clove, crushed 
1 small onion, cut in quarters 
1 small green pepper, remove seeds and 
slice, optional 
1 can beef broth 
½ cup water 
1 tsp. sugar 
salt and pepper, to taste 
In Dutch oven or covered baking pot place roast, and surround with garlic, 
onion, and green pepper (optional) . Season roast with salt and pepper, sprinkle 
1 tsp. sugar ayer top of roast. Add ½ can beef broth and ½ cup of water, cover 
and bake at 325° until meat is tender, 2-3 hours. 
I MPORT A NT! Remove meat and cool before slicing, season juice to taste. 
Remove onion, garlic, and green pepper. Add the rest of the beef broth and 
another ½ cup of water. Put meat back in liquid and heat. Put meat in buns 
(hoagie or brat style buns). Cut buns in half and serve with beef juice in cup. 
May top sandwich with cooked peppers. 
OVEN-BBQ STEAKS 
3 lbs. beef round steak ( ¾ "  thick) 
2 Tbls. salad oil 
3 Tbls. instant chopped onion 
¾ cup catsup 
¾ cup water 
½ cup vinegar 
1 Tbls. brown sugar 
1 Tbls. mustard 
Linda Duin 
1 Tbls. Worcestershire sauce 
½ tsp. salt 
1 Is tsp. pepper 
Cut meat into 10 serving pieces. In large skillet, brown meat in oil over 
medium heat; remove meat to Dutch oven. Add remaining ingredients to skillet, 
simmer 5 minutes. Pour catsup mixture over meat. Cover; bake 2 hours or until 
meat is tender. 
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PEPPER STEAK Phyllis Pates 
1 ¼ lbs. top round steak 3 medium green pepper, sliced 
1 This. cornstarch 3 small tomatoes, quartered 
½ tsp. sugar 2 This. cooking oil 
¼ tsp. ginger 1 clove garlic, minced 
¼ tsp. soy sauce ¼ cup water 
Partially freeze steak to firm, and slice diagonally across the grain into very 
thin strips. Combine cornstarch, sugar, and ginger and stir in soy sauce. Pour 
mixture over meat and stir. Marinate 1 hour or longer. Quickly brown beef in 
hot oil ( %  at a time). Reduce heat, add green pepper, garlic and water to pan 
and cook until pepper is tender crisp, 5-6 minutes. Add tomatoes and heat 
through. Serve over rice. 
PRONTO PUPS 
Makes 3 lbs. plus. 
½ cup oatmeal 
1 ½ cups flour 
1 cup milk 
1 egg 
2 tsp. salt 
1 tsp. baking powder 
¼ cup sugar 
Jan Sheldon 
Mix together well. Dip hot dogs in batter. Deep fat fry in hot grease until 
brown. Makes 4-5 dozen. Freezes well. 
SAU CY BAKED PORK CHOPS Alvin Mielke 
6 pork chops 
1 can cream of chicken soup 
1 medium onion, sliced 
3 Tbls. ketchup 
2 tsp. Worcestershire sauce 
Trim fat from pork chops, brown lightly, drain off fat. Add remaining ingre­
dients. Bake 4 5-60 minutes. 
BREAD DRESSING AND PORK CHOPS 
6 slices bread 
½ cup milk 
1 small onion, chopped 
1 egg 
½ tsp. salt 
pepper to taste 
4 pork chops 
Mary Ann Peterson 
Break bread into bowl; pour milk, onion, egg, salt and pepper over bread 
and mix. Add more milk if needed to moisten bread. Brown chops. Place 2 chops 
on bottom of greased casserole; add dressing and put 2 ·chops on top.  Add a 
small amount of water to grease from chops; pour over casserole. Bake covered 
1 hour at 3 50° . 
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RICE POR K CHOPS 
½ - ¾ "  thick pork chops 
salt, pepper and garlic powder to taste 
½ cup cooked rice for each chop 
¼ cup chopped onion for each chop 
D aryl Pe te rsen 
flour for coating chops 
shortening, margarine, butter or 
oi l  for browning 
2-3 This . catsup or chili sauce for each chop 
Sprinkle e ach chop w ith s alt, pepper and garlic powder to taste .  Dust w ith 
flour and b row n. Place browne d  chops in baking pan. Place r ice o n  top of. chops, 
o nion on top of r ice and catsup and chili sau ce on top of onio n. Ad d a b it of 
w ater to pan, cover and bake 1 hour  at 350° or u ntil well d one . 
AMANDA'S FA VORITE PORK CHOPS K ath y Gustafson 
6 pork chops 
Campbell ' s  Cheddar cheese soup 
1 cup milk 
2 large onions 
2 This . butter 
Brow n  pork chops till g olden. Saute sliced onions in bu tter. Place pork chops 
in bak ing d ish; cover w ith sau tee d onions and sou p  mixe d w ith milk. Bake at 
3 50° till b u bbly. 
EASY BAKED POR K  CHOPS Phyllis Pates 
6 pork chops 
½ cup chopped celery 
1 ½ cups uncooked rice 
1 medium sliced onion 
3 cups water 
4 tsp .  instant chicken bouillon 
1 tsp.  Italian herb seasoning 
½ tsp. salt 
1 medium green pepper, cut into 6 rings 
Comb ine celer y and u ncooke d r ice in bottom of 9x 1 3" pan. Place onion 
slices ove r  rice ; top with b row ned pork ch ops . D issolve bou illon, se asoning and 
s alt in boil ing w ater. Pour over chops . Cover with alu m inum foil; bake for 1 hour  
or until r ice is cooked and chops are fork tender. Re move foil; top chops w ith 
g ree n pepper r ings .  Bake 1 0- 1 5 m inu tes longer.  
EASY S TU F FED PORK CHOPS 
1 cup soft bread crumbs 
½ cup peeled , diced cooking apples . 
2 tsp. minced onion 
2 tsp. minced fresh parsley 
½ tsp.  salt 
Elle n Herrboldt 
1 /a tsp . pepper 
¼ tsp . rubbed sage 
¼ cup plus 2 This . milk 
4 ( 1 ½ "  thick) pork chops, cut 
with pockets 
Comb ine firs t 8 ingre d ients , s tir well. Stu ff mix ture into pockets of pork 
chops . Place the chops in a shallow bak ing pan. Cover and bake  at 350° for 30 
minutes. U ncover and bak e  an add itional 30 m inu tes or until done , b asting ofte n 
w ith pan dr ippings .  4 serv ings .  
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B E E F  R I BS I N  B E E R  
approx . 3 lbs .  beef ribs trimmed 
of excess fat 
2 lg. onions sl iced 
1 ( 1 2  oz . )  can beer 
2 This .  brown sugar 
Daryl Petersen 
¼ Up. dried thyme, crushed 
½ tsp. caraway seeds 
4 whole peppercorns 
1 bay leaf 
salt, pepper and garlic powder 
Season ribs with salt, pepper and garlic powder. Place in roaster. Cover with 
onion slices. I n  bowl combine beer, brown sugar, thyme, caraway seeds, pep­
percorns and bay leaf. Pour over meat and onions. Cover and cook for 3 ½ -4 
hours at 3 50° . Skim excess fat from juice and use for gravy. 
Variation : Use well trimmed brisket instead of ribs. 
Variation :  Cook in crockpot for 1 0  hours on low setting. Do not lift lid dur­
ing cooking. 
H AWAI I A N  SPARE R I B S 
2 lbs . spareribs cut in 2" lengths 
2 tsp . salt 
¼ tsp . pepper 
1 lg . onion, chopped 
2 This.  brown sugar 
2 This.  cornstarch 
¼ cup vinegar 
¼ cup cold water 
1 cup pineapple juice 
1 This . soy sauce 
2 green peppers 
Daryl Petersen 
1 ( 14  oz . )  can pineapple chunks 
Place spareribs in shallow pan , sprinkle with 1 Tbls . salt and p epper. Add 
onion and bake until ribs are tender, turning as needed. Meanwhile, mix sugar, 
cornstarch and 1 Tbls. salt in a large skillet or saucepan. Stir in vinegar, water, 
pineapple juice and soy sauce. Cook very slowly, stirring vigorously until juice 
becomes transparent. Add pineapple and heat through only. Place ribs, drained 
of fat in large serving dish and pour sauce over them. Serve with fully rice. Serves 
4 .  
S P ICY B BQ R I BS 
country style pork ribs 
3 This.  pickling spice 
Kathy Gustafson 
your favorite BBQ sauce (Kansas City 
style is good) 
Place ribs in stockpot. Barely cover with water. Add pickling spice and sim­
mer 1 hour or till tender. (The longer you simmer, the spicier they will be. This 
also gets rid of a lot of the fat. ) Mix BBQ sauce with enough of the simmering 
water to thin sauce. Place ribs in baking dish and cover with sauce. Bake at 350° 
basting occasionally till sauce thickens again. 
Best window cleaner (old time remedy) - use plain rubbing alcohol. No streaks. 
You had better laugh now because life won't get any funnier. 
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PORK I N  M USTARD SAU C E  
3 pork tenderloins (2 lbs . total) 
black pepper, freshly ground, to taste 
4 Tbls . Dijon mustard 
2 Tbls . olive oil, for frying 
1 tsp . butter 
Kathy Gustafson 
salt to taste 
2 tsp. green peppercorns 
(I use more) 
3 Tbls. cream 
3 Tbls. dry white wine 
Slice the pork tenderloins across the grain, % " thick. Pepper the meat to 
taste and spread half the mustard on 1 side of the slices. Quickly saute the meat 
in the olive oil on both sides till light brown. Place on a platter and add a tiny 
bit of salt . Add green peppercorns to the pan, crushing with a wooden spoon. 
Add cream and wine. Bring to a boil and reduce for 1 minute. Serve sauce over 
pork. ( I  haven't  been able to find green peppercorns in town. The recipe works 
without them , but is much, MUCH, MUCH better with them. I also use more 
mustard, cream and wine and thicken sauce with a bit of cornstarch. This is 
good with the pasta recipe and a spinach salad. ) 
PRI M E  RI B Jane Dvorak 
Let meat stand at room temperature at least an hour before roasting. Preheat 
oven to 3 7 5°. Rub meat well with salt and sprinkle with pepper. Place fat side 
up in a shallow roasting pan. Do not cover and do not add water. Place roast 
in 3 7 5° oven and leave for 1 hour. Turn oven off but DO NOT OPEN oven door 
at any time until ready to serve. Regardless of the time the roast has been in 
the oven, turn the oven on again to the same temperature (375° ) about 30-40 
minutes before you plan to serve meat. This makes a brown and crisp roast that 
is juicy pink on inside. Place on serving platter. Carve and serve. 
BLUE G OOSE WITH C H ERRI ES Mike Klowiler 
2-3 lbs . wild goose skinned 
1 can (16 oz.) pitted dark sweet 
cherries 
1 Tbls. butter or margarine 
1 Tbls. vegetable oil 
1 small onion, chopped 
1 Tbls. all-purpose flour 
½ cup water 
2-3 servings. 
2 Tbls. cream sherry 
1 Tbls. packed brown sugar 
1 Tbls. instant beef bouillon granules 
½ tsp. ground cinnamon 
¼ tsp. salt 
2 Tbls. cold water, optional 
1 -2 Tbls. cornstarch, optional 
Split goose into halves, remove backbone. Cut each half in 2 pieces, cut­
ting at a right angle to first cuts- drain: cherries, reserving ½ cup juice. In Dutch 
oven, melt butter in oil over medium heat. Add onion. Cook and stir until tender. 
Add goose pieces; brown lightly on all sides . Stir flour into onion mixture. Stir 
in reserved cherry juice, ½ cup water, sherry, brown sugar, bouillon granules, 
cinnamon and salt. Add goose pieces and cherries. Heat to boiling. Reduce heat; 
cover. Sim mer until goose pieces are tender, 1 ½ -2 hours turning pieces once­
Skim sauce, blend 2 Tbls. water with cornstarch, cook over medium heat stir­
ring constantly, until thickened. Serve sauce over goose pieces. 
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MY KIND OF CHIC KEN Mary Ann Peterson 
4 chicken breasts (remove skin) 
Roll chicken in instant potato flakes or buds, coat well, place in a baking 
dish, mix together 1 can cream of chicken soup, 1 can water, salt and pepper 
to taste. Bake until chicken is well done about 1 hour at 350°. Serve on cooked 
rice or noodles (if you desire sprinkle shredded cheese on chicken breasts) and 
let melt before serving, or sprinkle on Parmesan cheese at the table. 
CHIC KEN TERIYAKI 
6 chicken breasts ( 6 oz. ) split 
½ cup lemon juice 
¼ cup water 
Josephine Hofer 
3 This. soy sauce 
¼ tsp. ground pepper 
1 tsp. garlic salt 
Marinate chicken breasts in sauce. After several hours remove chicken from 
sauce. Reserve sauce. Barbeque chicken about 30 minutes or till tender. Baste 
frequently with sauce. 
1 breast, 159 calories. 
Can use round stead or turkey breasts, too. 
CHIC KEN BU NDLES 
2 ½ cups chopped, cooked chicken 
6 slices bacon, cooked & crumbled 
1 (8 oz. ) carton sour cream 
¾ cup celery 
¼ cup Miracle Whip 
½ tsp. salt 
Lona Johnson 
1 loaf freezer bread dough, thawed 
Combine all ingredients, except bread dough. Divide bread dough into 12 
equal parts. For each bundle, roll 1 portion of dough on lightly floured board. 
Place a generous ¼ cup chicken mixture on half of circle; fold over other half 
and seal with a fork . Place bundles on greased baking sheets, cover and let rest 
for 18-20 minutes. Prick top with fork. Bake at 375° for 20-22 minutes. These 
freeze well and may be used for sack lunches. 
DO YOU LIKE TO GIVE GIFTS 
Give. 
to a personal enemy, forgiveness 
to a friend your heart 
to your child, a good example 
to your father, diffedence 
to your mother, conduct that will make her proud of you 
to yourself respect 
to all men charity. 
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STRUDELS WITH GROUND BEEF 
4 cups flour 
2 eggs 
1 tsp .  baking powder 
1 lb.  ground beef 
Lillie Heupel 
Combine flour, baking powder, eggs, and water in a bowl. Work with your 
hands to make a soft dough. Cover and let stand for 30 minutes. Roll out, then 
spread warm cooking oil or lard on dough and stretch with your hands until very 
thin. Spread browned ground beef on dough, then roll in 1 -1 ½ "  thick rolls, cut 
in 3 inch lengths. 
Put into a large tight frying pan or kettle. 
1 spoonful lard 1 ½ cups water 
½ tsp.  salt about 3 or 4 peeled potatoes 
When this boils, place strudels on top of potatoes. Cook about 20 minutes. 
Keep pan tightly covered and don't open until done. 
With a glass of milk, you have the basic 4. 
C HINA SUN STIR-FRY Janet Sutton 
1 can (20 oz. ) pineapple chunks ½ lb. boneless, skinless chicken 
3 This . soy sauce 1 This . vegetable oil 
1 This . cornstarch 2 large cloves garlic, pressed 
1 tsp. white vinegar 1 This . minced ginger root (or 
¼ tsp. red pepper flakes 1 tsp . ground ginger\ 
1 onion cut in wedges 1 green or red bell pepper, 
• 2 medium carrots slivered slivered 
2 cups broccoli flowerets 4 servings rice 
Drain pineapple, reserve 3 Tbls. juice. Mix reserved juice with ½ cup water, 
soy sauce, cornstarch, vinegar, and pepper flakes; set aside. Cut chicken in strips. 
In skillet, brown chicken in hot oil. Add garlic and ginger; cook 1 minute. Add 
onion, carrots and broccoli; cook 1 minute. Stir sauce, add to skillet with pineap­
ple and bell pepper. Cook until sauce boils and thickens. Serve over rice. Serves 4. 
P HEASANT STIR FRY 
1 pheasant or 2 pheasant breasts 
1 This. cornstarch 
½ tsp. salt 
dash of pepper 
1 This. cooking wine 
1 green pepper 
Diane Lightfield 
1 (3 oz . )  can mushrooms 
2 This . soy sauce 
1 This . ketchup 
½ tsp. sugar 
dash of seasoning salt 
¼ cup walnut halves 
Cut pheasant into chunks. Combine soy sauce, cornstarch, ketchup, salt, 
sugar, pepper, seasoning salt and cooking wine (or sherry). Pour over pheasant 
and marinate in refrigerator. Heat wok (or fry pan) with 2 Tbls. oil. Quickly saute 
the walnuts and remove . Do the same with the green pepper and mushrooms. 
Add 2 more Tbls. of light oil to wok. When very hot, add pheasant. Stir until 
pheasant is brown. Stir in remaining ingredients, heat through. Serve immediately 
with hot rice. 
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LEMONY CATFISH IN FOIL 
1 lb. catfish fillets (or other fish) 
4 tsp. margarine 
% cup lemon juice 
¼ - ½ tsp. pepper 
½ cup carrots, diced 
Betty Mohror 
¼ cup celery, diced 
¼ cup green onion, chopped 
2 This. parsley, snipped fresh (or 
2 tsp. dried) 
2 lemons, thinly sliced 
Place catfish on a piece of foil about 4" longer than the fish. Melt the 
I 
margarine and add the lemon juice, pepper, carrots, celery, onions and parsley. 
Pour the mixture over the fish, dividing evenly. Top the fish with the lemon slices. 
Bring the foil together and fold over several times. Place on a cookie sheet and 
bake at 350° for 30 minutes OR place on a gas grill for 45-60 minutes until fish 
flakes easily. This recipe serves 4 with 170 calories and 7 grams fat. 
LARRY'S MEAL IN ONE Larry Peterson 
Take finely sliced ham and one ( 1 )  jar of your favorite BarBQ sauce. Mix 
in frying pan and heat. Serve warm on hamburber buns. 
PIZZA BUR G ERS 
1 can snack 
¼ lb. butter 
a little onion if desired 
Lois . �cClemans 
1 small can tomato paste 
½ lb. Cheddar cheese 
Grind snack and onion - melt butter and cheese together- add other ingre­
dients. Put on ½ hamburger bun and broil until bun browns. Serves 30-36 ½ 
buns. 
Every mother k nows which side the bread is buttered on - the side the children· 
drop on the fl,oor. 
When canning fruit, add 1 /s teaspoon salt to each quart. This will improve the 
flavor. 
Dust your pie pans with fl,our before lining them with dough. This will p revent 
the pie from sticking after it has been baked. 
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Sandwich Fil l ings 
Chicken and Sandwich Spread: 
Add enough sandwich spread to finely chopped chicken to moisten. 
Chicken and N ut :  
Moisten chicken with mayonnaise. Add chopped nutmeats, lemon juice, and 
celery salt. 
Chicken and Egg: 
Combine 1 cup minced, cooked chicken, 2 hard-cooked egg yolks. 1 tea­
spoon chicken stock, 1 teaspoon lemon juice, and 1 teaspoon butter. Mix and 
spread. 
Egg and Ham Salad 
Combine 6 hard-cooked eggs, diced; 1 cup cooked, diced ham; 6 sweet 
pickles, chopped; 1 cup chopped celery; 10 stuffed olives; and mayonnaise to 
moisten. 
Date and Nut:  
Combine % cup ground dates, % cup ground pecan meats, 1 ½ tablespoons 
mayonnaise,  and 1 tablespoon lemon juice. Mix and spread. Nice for rolled 
sandwiches. 
Cream Cheese and Pineapple: 
Combine cream cheese, crushed pineapple, and chopped nuts. 
Ham Salad: 
Combine ¾ cup cooked, chopped ham; 1 tablespoon chopped onion; 1 hard­
cooked egg, chopped; ¼ cup chopped green peppers; and ¼ cup mayonnaise .  
Salmon and N ut :  
Combine 1 cup flaked salmon, 3 tablespoons chopped nuts, 3 tablespoons 
minced celery, and ½ cup mayonnaise. 
Tuna: 
Combine tuna, chopped celery, walnuts and mayonnaise. 
Tuna: 
Combine tuna, crushed pineapple, chopped celery, and mayonnaise. 
Chicken and Pineapple: 
Combine 8-ounce can crushed pineapple, drained; 1 cup chopped, cooked 
chicken; 2 cups walnuts, chopped; and ½ cup cooked salad dressing. Spread 
between buttered slices of white bread. Remove crusts and cut each sandwich 
diagonally into quarters. Makes 4 dozen small sandwiches. 
Pineapple and C heese: 
Combine 3 ounces cream cheese, 3 tablespoons mayonnaise, ½ cup 
chopped pecans, and ½ cup drained crushed pineapple. Mix and spread on crisp 
crackers or whole wheat bread. 
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Cakes 
& Frostings 
Recipes 
Favorite 
Recipes 
Page 
Cakes & Frostings 
MIRACLE W HIP CAKE 
1 cup M iracle Whip 
1 cup sugar 
1 cup cold water 
2 cups flour 
2 tsp. soda 
4 This. cocoa 
1 tsp. vanilla 
Ka y Bauman 
Mix i n  order g ive n a nd bake for 30 mi nu tes a t  350° . Le t cool and frost with 
favori te chocolate frosti ng or serve with C ool Whip. 
CRAZY CAKE 
3 cups flour 
2 cups sugar 
2 tsp. soda 
1 tsp. salt 
4 Tbls. cocoa powder 
¾ cup salad oil 
½ cup vinegar 
1 tsp. vanilla 
2 cups water 
S a ndra A nderson 
Pu t dry ingre d ients toge ther i n an  ung reased cake pa n and mix w i th a fork. 
Make 3 holes a nd pu t oi l, vinegar,  va ni lla  a nd wa ter in them a nd mix wel l  wi th 
fork. Bake a t  3 50° for 30 minutes .  
FROSTI NG:  
1 ½ cups sugar 4 This. milk 
½ cup margarin e  
Mix toge ther and boi l  i n  sau cepa n for 1 m inute. Take o ff of hea t a nd add 
1 cu p chocolate chips a nd 4 big marshmallows. Bea t a nd spread on cake . 
KRAZY KAKE 
3 cups flour 
2 cups sugar 
½ cup cocoa 
1 tsp. soda 
1 tsp. salt 
2 Tbls;- vinegar 
¾ cup salad oil 
1 tsp. vanilla 
2 cups water 
Tammy Loban 
Mix a l l  i ngred ients i n  a 9x 1 3" pan. Do no t grease.  Si ft all d ry  i ng red ients 
toge ther and leve l  off in pa n. Make 3 holes a nd pu t vi negar i n  one, sala d  oil i n  
a nother a nd va ni lla i n  thi rd .  Pour water over a l l  and mix wel l  w i th a fork. Do 
no t bea t but m ix  well .  Bake at  350° for 30-35 m inu tes .  
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ELEGANT MOCK ANGEL FOOD CAKE Dr. Carol Jea n Peterson 
3 cups sugar 
3 cups cake flour 
1 ½ cups hot water 
9 large egg whites 
1 tsp. cream of tartar 
3 tsp. baking powder 
pinch of salt 
1 ½ tsp. almond flavoring 
Sift sugar and cake flour; stir in hot water and beat with mixer so mixture 
is smooth. Let completely cool (critical that there is no heat in this mixture when 
you add egg whites). Beat egg whites until frothy; then add cream of ta rta r, 
baking powder, and salt. Beat egg whites very thoroughly until very stiff peaks 
form. Fold into cooled sugar-flour mixture. Add almond flavoring. Bake in 9x 1 3" 
ungreased pan  at 350° for 4 5-55  minutes. 
FROSTING/TO PPING (Use raspberries or strawberries) . 
1 pkg. raspberry jello 1 cup cream whipped or 8 oz. Cool Whip 
1 pkg. frozen raspberries 
Heat Jello with raspberries. Cool thoroughly. Fold in whipped cream or Cool 
Whip. Spread on cake. Refrigerate . Garnish with fresh strawberries. 
ALTERNATE TOPPI N G :  
1 pkg. vanilla instant pudding 1 8-oz. carton Cool Whip 
1 1 5-oz. can crushed pineapple 
Add crushed pineapple to dry pudding mix. Set 1 0  minutes. Fold in Cool 
Whip . Frost cake and refrigerate. 
RIBBON BIRTHDAY CAKE 
4 cups cake flour 
4 tsp. baking powder 
1 tsp. salt 
2 cups sugar 
1 cup butter 
2 cups milk 
4 egg whites, stiffly beaten 
Jayne Raabe 
Sift dry ingredients together. Cream butter and sugar together, then add 
milk alternately with dry ingredients. Fold in egg whites. Divide batter into four 
equal parts . Melt 1 square unsweetened chocolate mixture and ½ tsp. vanilla 
to one layer. T o  the second layer add ½ tsp. lemon extract and as much yellow 
food coloring as desired. To the third layer add 1 /a tsp. peppermint flavor and 
as much red food color as desired. Leave the fourth layer white and add ½ tsp. 
vanilla ( ½ tsp . almond flavor may be substituted). Bake in 3 5 0° oven about 20 
minutes. Cool. 
When icing the cake, put brown layer on bottom, lemon flavored second, 
the peppermint third, and the white layer o n  top. I ce with your favorite recipe 
or with 7 minute icing. Serves 20. 
NOTE: Ca n substitute flavoring and coloring as you like. Also good is 
cherry/red, butter/yellow, almond/blue, peppermint/green. 
No one ever climbs the ladder of success with his hands in his pockets. 
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RAI N BOW CAK E  
1 pkg. white cake mix 
1 pkg. (3 oz.) jello 
1 cup boiling water 
½ cup cold water 
2 cups Cool Whip 
Bev Larson 
Prepare cake mix. Cool cake in pan 15 minutes, then prick with fork. Mean­
while dissolve gelatin in boiling water, then add cold water and pour over warm 
cake. Chill 3-4 hours. Top with Cool Whip. 
CAR ROT CAKE Mary Ann Biggerstaff 
2 cups all-purpose flour 
2 cups sugar 
1 tsp . baking powder 
1 tsp. baking soda 
1 tsp . salt 
1 tsp. ground cinnamon 
4 cups f inely shredded carrot 
1 cup cooking oil 
4 eggs 
Grease and lightly flour a 9x13x2" baking pan (or two 9x1 ½ "  round bak­
ing). In a mixing bowl combine the first 6 ingredients. Add next 3 ingredients, 
beat with electric mixer until combined. Beat on medium speed for 2 minutes ­
turn into pan(s). Bake in a 325° oven for 50-60 minutes in the 9x13x2" pan 
or till done. (For two 9" layers bake in 325° oven for 40 minutes or till done.) 
Cool on a wire rack (remove layers after cooling 10 minutes). Cool well. 
PRU N E  P U D D I N G  CAKE 
CAKE BATTER: 
1 cup boiling water 
1 cup prunes 
½ cup brown sugar 
½ cup white sugar 
1 egg 
2 This. margarine 
1 ½ cups flour 
1 tsp. baking soda 
½ tsp. baking powder 
½ tsp. salt 
1. cup pecans 
Elsie Wells 
Chop prunes, cover with boiling water, and set aside to cool . Cream brown 
sugar, white sugar, egg and margarine . 
Combine dry ingredients and add to creamed mixture. Mix well. Stir in pecans 
and prunes. Pour into well greased 9" square pan. 
SAU C E  TO CREATE PU D DING : 
1 cup boiling water 
1 cup brown sugar 
1 This. margarine 
Combine above ingredients and pour over batter. Bake at 350° for 40-45 
minutes. Serve warm with whipped topping. 
The best way to get rid of work is to do it. 
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PINA COLADA CAKE 
¼ cup oil 
2 eggs 
1 ½ cups water 
1 yellow or white cake mix 
(no pudding in mix) 
Deb Davis 
1 1 5-oz. can cream of coconut 
1 8-oz . tub of Cool Whip 
2 cups coconut 
Mix with mixer: oil, eggs, water and cake mix. Stir in 1 cup of coconut. Bake 
in 9x13" pan for 30-35 minutes at 3 50°. In small bowl whip 15-oz. can cream 
of coconut until it is white. While cake is hot, poke full of holes with fork and 
pour cream of coconut over it. Cool 1 hour before icing. Mix 1 8-oz. tub of Cool 
Whip and 1 cup of coconut. Spread on cake and store in refrigerator. 
COLLECTORS COCOA CAKE 
¾ cup oil 
1 ¾ cup sugar and 
¾ cup cocoa, blend 
ADD 2 or 3 eggs 
1 tsp . vanilla 
1 % cups hot water 
2 cups flour 
1 ¼ tsp. soda 
½ tsp. salt 
Mix and bake at 3 50° for 35 minutes. 
Durley Boyer 
MIDNIG HT CHOCOLATE CAKE Yvonne Dobrenski 
2 cups sugar 
1 cup margarine 
2 eggs 
2 ½ cups flour 
2 tsp . soda 
½ cup cocoa 
1 tsp. salt 
1 cup sour  milk 
1 tsp. vanil la 
1 cup boil ing water 
Cream sugar, margarine together. Add eggs. Sift together flour, soda, cocoa, 
salt, add alternately with sour milk and vanilla. Fold in boiling water. Pour into 
greased and floured 9x12" cake pan. Bake at 3 50° for 40 minutes. 
EASY MOIST CHOCOLATE CAKE 
2 cups flou r  
2 cups sugar 
½ cup cocoa 
2 tsp. baking soda 
1 tsp. salt 
1 cup oil 
1 cup buttermilk or sour milk 
2 eggs 
1 tsp. vanilla 
1 cup boiling water or coffee 
Avis Beninga 
Sift together flour, sugar, cocoa, baking soda and salt. Add oil, buttermilk 
or sour milk, eggs, and vanilla. Beat well. Blend in water or coffee. Do not 
overbeat. Put in greased 9x13" pan. Bake at 3 50° for 45-50 minutes. 
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CRAZY CHOCOLATE CAKE 
2 cups sugar 
3 cups flour 
½ cup cocoa 
2 tsp. soda 
1 tsp. salt 
2 tsp. vinegar 
1 tsp. vanilla 
¾ cup oil 
2 cups water 
Sylvia Rickard 
Mix all dry ingredients together. Then add vanilla, oil and water. Mix well 
by hand. Pour in 9x 1 3" cake pan. Bake 40 minutes at 3 50° or unti l toothpick 
comes out clean when tested in cake. 
FROSTING: 
1 cup evaporated milk 3 egg yolks (beaten) 
1 cup white sugar ¼ cup oleo 
Mix well - cook until thick. Add 1 cup coconut and ½ cup chopped nuts. 
Spread on cooled cake. 
CHOCOLATE CAKE 
MIX TOGETHER IN A LARGE BOWL: 
2 ¼ cups flour 
½ cup cocoa 
1 ½ cups sugar 
THEN ADD: 
1 egg 
1 ½ cups cold coffee 
¾ cup salad oil 
1 ½ tsp. soda 
1 ½ tsp. baking powder 
dash of salt 
1 tsp. vanilla 
1 tsp. butter flavoring 
Wanda West 
Mix wel l  and pour into a 9x 1 3" cake pan. Bake at 3 50° for 30- 3 5  minutes. 
COLD WATER COCOA CAKE 
3 egg whites 
1 ¾ cups sugar 
½ cup shortening 
1 tsp. salt 
½ cup cocoa 
1 ½ cups cold water 
2 ½ cups flour 
1 ½ tsp. soda 
Beat: 3 eggs whites with ¾ cup sugar, set this aside. 
M ix :  1 cup sugar, ½ cup shortening and_ 1 tsp. salt . 
Louise Loban 
Add: ½ cup cocoa which was been mixed with ½ cup cold water. 
Add: 1 cup cold water alternately with 2 ½ cups flour. 
Fold: beaten egg whites mixture into cake batter. 
Add: 1 ½ tsp . soda which has been dissolved in small amount of boiling 
water. 
Bake at 3 50° for 30-40 minutes. 
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SYLVIA'S C H OCOLATE CAK E  Annalisa Reed 
2 cups sugar 
½ cup shortening 
2 eggs 
2 sq. chocolate, melted 
in  1 cup water 
½ cup milk 
2 cups flour 
1 tsp. baking powder 
1 tsp. soda 
Melt chocolate in pan, add to well beaten sugar, shortening, eggs. Add milk, 
then dry ingredients. Bake at 350° for 30-40 minutes. 
EASY CH OCO LATE FROSTING : 
¾ cup sugar 3 Tbls. milk 
½ stick margarine 
Boil 30 seconds, add % cup chocolate chips, stir until thick. 
C H OCO LAT E CAKE 
2 cups sugar 
¾ cup shortening ( 1 ½ sticks oleo) 
2 eggs 
1 cup milk 
1 ½ Tbls. vinegar 
1 tsp. vanilla 
2 ½  cups flour 
½ cup cocoa 
2 tsp. soda 
1 tsp. salt 
Eunice Kneip 
1 cup boiling water 
Cream sugar and shortening; add eggs. While creaming this, put together 
milk, vinegar and vanilla and let curdle. Put together flour, cocoa, soda and salt. 
Add these ingredients alternately with the liquid to the creamed mixture. At t he 
very last, slowly add the cup of boiling water. Put into floured 9x 1 3" pan. Bake 
for 45 minutes at 350°. 
M I SSISS I P P I  MUD CA KE 
CAKE: 
1 cup Wesson oil 
% cup cocoa 
4 whole eggs 
1 ¾ cups sugar 
ICI NG: 
1 ½ sticks oleo 
1 tsp. vanil la 
1 box powdered sugar 
1 ½ cups self-rising flour 
3 tsp. vanilla 
1 cup chopped nuts 
% cup cocoa 
½ cup Pet milk 
1 cup nuts, chopped 
Julie Westberg 
Cake: Mix ingredients and bake in oblong cake pan at 300° for 30-45 
minutes. Cover with small marshmallows when removed from oven. 
Icing: Mix all ingredients well; do not cook. Pour over cake while still warm. 
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FU DG E CAKE Judith Petersen 
SI FT TOGETHER IN MIXING BOWL: 
2 cups flour 2 cups sugar 
IN SAUCEPAN BRING TO A BOIL TOGETHER: 
1 cup water 
1 stick margarine 
½ cup shortening 
4 This. cocoa 
POUR OVER FLOUR MIXTURE AND ADD: 
½ cup sour milk 
2 eggs 
1 tsp. soda 
1 tsp. vanilla 
Mix well. Bake in 1 6x 1 1 "  greased and floured glass pan for 2 5  minutes at 
350° . Do not overbake, better a little underdone! 
IC ING: 
BOIL TOGETHER: 
1 stick margarine 
6 This. milk 
REMOVE FROM HEAT AND ADD: 
1 box powdered sugar 
4 This. cocoa 
1 cup chopped nuts (optional) 
Mix well and pour on cake as soon as it comes from the oven. 
OAT M EAL C H OCO LATE C H I P  CAKE Kathy McKinney 
1 ¾ cups boiling water 
1 cup uncooked oatmeal 
1 cup packed brown sugar 
1 cup sugar 
½ cup butter or margarine, 
softened 
3 eggs 
1 ¾ cups all-purpose flour 
1 tsp. baking soda 
1 tsp. baking cocoa 
¼ tsp. salt 
1 pkg. (1 2 oz. ) chocolate chips, 
divided 
¾ cup chopped walnuts 
In a mixing bowl, pour water over oatmeal . Allow to stand 1 0  minutes. Add 
sugars and butter, stirring until the butter melts. Add eggs, one at a time, mix­
ing well after each addition. Sift flour, soda, cocoa and salt together. Add to 
batter. Mix well. Stir in half the chocolate chips. Pour into a greased 9x 1 3x2" 
baking pan. Sprinkle top of cake with walnuts and remaining chips. Bake at 3 50° 
for about 40 minutes. Yield: 1 2  servings. 
If we can 't be happy with little we will never be happy with much. 
F
rn:
it stains will vanish from your hands if you rub with a piece of lemon dipped 
zn salt. 
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CHOCOLATE ZUCCHINI CAKE 
½ cup margarine 
½ cup salad oil 
Joella Anderson 
4 Tlbs. cocoa 
2 ½ cups flour 
1 ¾ cups sugar 1 tsp. soda 
2 eggs 
1 tsp. vanilla 
2 cups zucchini, peeled & grated 
½ tsp. baking powder 
½ cup sour milk or buttermilk 1 tsp. salt 
Sprinkle top with white sugar and chocolate chips. Bake at 3 50° for 40-45 
minutes. 
ZUCCH INI CAKE 
2 cups sugar 
Ellen Herrboldt 
3 cups peeled, grated zucchini 
1 cup salad oil 
1 tsp. soda 
1 tsp. salt 
1 tsp. baking powder 
1 tsp. cinnamon 
½ cup nuts (optional) 
¾ cup coconut 
2 eggs 
2 ½ cups flour 
1 cup butterscotch chips 
Beat sugar, oil, eggs well by hand. Add zucchini, nuts, sifted dry ingredients 
and coconut. Pour in greased and floured 9x 1 3" pan. Sprinkle butterscotch chips 
on top. Bake at 350° for 40 minutes or u ntil done. Sprinkle with powdered sugar 
or ice with butter cream icing . 
IC ING :  
4 This. margarine 1 tsp. vanilla 
1 ½ cups p owdered sugar 1 3-oz . pkg . cream cheese 
Mix well by hand and spread. 
R H U BARB CRUNCH Ellen Herrboldt 
1 cup sifted flour 4-5 cups diced rhubarb 
1 cup brown sugar, packed 1 cup sugar 
½ cup melted butter 2 This. cornstarch 
1 tsp. cinnamon 1 cup water 
¾ cup uncooked oatmeal 1 tsp. vanilla 
Mix together flour, brown sugar, butter, oatmeal , and cin namon . Press half 
the crumbs into greased 9 "  baking pan .  Cover with diced rhu barb . Combine 
sugar, cornstarch, water and vanilla . Cook until thick and clear. Pour over 
rhubarb . Top with remaining crumbs.  Bake at 350° for 1 hour. 
When whipping cream, substitute powdered sugar for granulated sugar and 
the cream won't get watery in the bottom of the dish after it s ets awhile. 
1 38 
APPLE SCOTC H CAKE 
C REAM TH OROUGHLY :  
½ cup butter 
T H E N  ADD:  
2 eggs 
STI R I N :  
1 cup sweetened applesauce 
1 ¼ cups sugar 
1 tsp. vanilla 
M I X  I N  DRY I N G REDIENTS S IFTED TOG ETHER:  
2 cups all purpose flour 
1 tsp. soda 
1 tsp. salt 
A D D :  
% cup butterscotch chips 
1 tsp. cinnamon 
½ tsp. cloves 
Louise Skovlund 
Bake in 350° oven for 30-3 5 minutes. Use a greased 9x 1 3" pan. 
AP P LE CAK E  
C HOP:  
4 cups apples 
BLEND TOG ETH ER :  
2 cups white sugar 
1 stick margarine 
2 eggs 
1 tsp. cinnamon 
FOLD I N :  
1 cup chopped nuts 
1 ½ tsp. baking soda 
½ tsp. salt 
2 cups flour 
1 tsp. nutmeg 
Marie Benthin 
Blend together ingredients, fold in the chopped nuts. Bake in 9x 1 3 " cake 
pan for 45 minutes at 3 50°. 
FRESH AP P LE CA KE 
4-5 apples 
2 eggs 
* 2 cups sugar 
2 cups flours 
¾ cup oil 
2 tsp. soda� 
¾ tsp. salt 
½ tsp. cinnamon 
1 ½ cups nuts (optional) 
* Amount of sugar can easily be cut in half. 
Traci Knuth 
Core and cut up apples. Mix all ingredients together. Mixture w ill be thick. 
Spread in 9x 1 3 " pan .  Bake . 45-55  minutes at 350°. 
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BANANA CAKE 
½ cup butter 
1 ½ cups sugar 
2 eggs 
½ cup sour milk (milk w/little lemon 
juice will suffice) OR 
¾ cup buttermilk 
ICING : 
2 Tbls. butter 
2 ½ cup powdered sugar 
Kathy McKinney 
1 tsp. baking soda 
2 cups flour 
2 tsp. baking powder 
3 ripe bananas, mashed 
1 tsp. vanilla 
1 cup chopped walnuts 
1 whole egg 
1 tsp. vanilla 
Cream butter and sugar .  Add egg yolks , then milk with baking soda. Mix. 
Add flour and baking powder sifted together. Add vanill•a, bananas and nuts. 
Beat well. Fold in beaten egg whites . Bake in 3 greased layer pans in a 325°-350° 
oven until done (about ½ hour) .  
ICING : Add enough cream until icing is the right consistency to spread. 
BANANA SPLIT CAKE 
1 stick oleo 
2 cups graham cracker crumbs 
2 stick softened oleo 
1 box powdered sugar 
2 eggs 
5 bananas 
Jane Boggs 
lemon juice 
1 #2 can crushed pineapple 
1 large Cool Whip 
1 cup pecans 
1 small container frozen 
sweetened strawberries 
Put together in layers in 9x 1 3 " pan. 
1 st layer - Mix 1 stick melted oleo and 2 cups graham cracker crumbs . 
2nd layer - Beat on high speed for 1 5  minutes, 2 sticks softened oleo, 1 
box powdered sugar and 2 eggs. 
3rd layer -Slice 5 bananas crosswise . Sprinkle with lemon juice. 
4th layer - 1 #2 can crushed pineapple , drained. 
5th layer - 1  large container Cool Whip (be sure to spread out to edges of 
pan to seal in bananas) . 
6th layer - 1  cup chopped pecans and 1 small container frozen sweetened 
strawberries .  Refrigerate at least 2 hours. 
BANANA CAKE 
1 ½ cups sugar 
2 eggs, beaten 
pinch salt 
2 cups flour 
1 cup thick sour cream with 
1 level tsp. soda in it 
Joyce Oppelt 
3 well ripened bananas, crushed fine 
Bake at 3 5 0° for 40 minutes. 
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ITALIAN CREA M CAKE 
1 stick margarine 
½ cup shortening 
2 cups sugar 
5 egg yolks 
1 Tbls .  vanilla 
Judith Petersen 
1 small pkg. angel flake coconut 
1 cup flour 
1 tsp. soda 
1 cup buttermilk 
5 egg whites, stiffly beaten 
4 8 "  layer cake pans, greased and floured. 350° oven. 
Cream margarine and shortening well; add sugar and beat; mix in egg yolks; 
add vanilla and coconut and stir until blended. Combine flour and soda and sift 
twice. Add buttermilk and flour alternately, then fold in beaten egg whites. Spoon 
into pans, dividing equally. Bake approximately 25 minutes or until cake is golden 
on top and just done in the middle. DO NOT OVER BAKE or cake will be dry. 
Frost with the following icing. 
CREAM CHEESE ICING :  
1 8-oz. pkg. cream cheese 
at room temp. 
¾ stick margarine 
at room temp. 
1 pound powdered sugar 
1 small to medium pkg. 
of chopped pecans 
Beat cream cheese and margarine until creamy. Add powdered sugar and 
mix well. Spread between layers and sprinkle each with chopped pecans. (I 
reserve enough icing to thinly cover the sides of the cake as this helps to keep 
it moist . )  
1 1 BETTE R T HAN SEX" CAKE 
1 yellow cake mix 
1 can crushed pineapple (20 oz .) 
¾ cup sugar 
2 pkgs. instant vanilla pudding 
Cathy Haan 
3 cups milk 
¾ cup flaked coconut, toasted 
1 small tub of Cool Whip 
Bake cake according to package directions. In saucepan, cook pineapple, 
juice and sugar on medium heat until syrupy, approximately 20 minutes. Pierce 
cake with fork. Pour on pineapple. Cool completely. 
Mix pudding according to package directions and pour over cake. Next, 
spread on Cool Whip. Refrigerate 24 hours. Before serving, sprinkle with 
toasted coconut. 
Note : When toasting your coconut, use very low heat and watch carefully! 
SNICKER CAKE 
1 pkg. German chocolate cake mix 
1 jar caramel topping 
Roger T olrud 
1 cup chocolate chips 
1 cup chopped pecans 
Mix cake as directed. Pour ½ of batter in greased 9x 1 3 " pan. Bake 20 
minutes at 3 50° . Pour caramel topping over and sprinkle with nuts and chips. 
Pour on the rest of the cake mix. Bake 20 minutes at 3 50° . 
Frost with chocolate frosting . 
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Lynne Egeberg ORANGE CAKE 
MIX TOGETHER: 
yellow cake mix 
4 eggs 
1 1  oz. can mandarin oranges not drained 
½ cup oil 
Bake at 3 50° for 25-30 minutes in 9x 1 3" pan. 
TOPPING : 
small can crushed pineapple, not drained 
1 small box instant vanilla pudding 
Mix together and let stand. Fold in smal l  tub of Cool Whip. Spread on cooled 
cake and chill. 
ALMOND JOY CAKE 
1 2-layer pkg. chocolate cake mix 
with pudding 
1 cup evaporated milk 
1 cup sugar 
24 large marshmallows 
1 1 4-oz. pkg. coconut 
Lavonne Riechers 
½ cup sugar 
½ cup evaporated milk 
½ cup margarine 
12 oz. chocolate chips 
chopped almonds 
Preheat oven to 350°. Prepare cake mix using package directions. Pour in­
to 2 greased and floured 9x  1 3 " baking pans. Bake for 1 5-20 minutes or until 
cake tests done. Bring 1 cup evaporated milk and 1 cup sugar to a boil in 
saucepan; remove from heat. Stir in marshmallows until melted. Add coconut. 
Spread half the mixture over 1 of the warm layers. Top with remaining layer 
and remaining coconut mixture. Bring ½ cup sugar, ½ cup evaporated milk and 
margarine to a boil in saucepan; remove from heat. Stir in chocolate chips until 
melted. Stir in a lmonds. Spread over top. Store in refrigerator. 
HO-HO CAKE 
3 cups flour 
2 cups sugar 
% cup cocoa 
1 tsp. salt 
2 tsp. soda 
Loretta Kleinjan 
Sift first 5 ingredients into ungreased 9 x  1 3 " pan. M ake 3 wells. Into one 
put 2 tsp. vanilla , into another put ¾ cup vegetable oil, and into another 2 Tbls. 
vinegar. Pour 2 cups lukewarm water over all. Beat with a fork until well blend­
ed. Bake at 3 50° for 35-40 minutes. Cool. 
Frost with the fo l lowing frosting : 
Cook until very thick ;  stirring constantly: 3 Tbls. flour and 1 cup milk. Chill 
thoroughly. Cream until fluffy: 1 cup butter (no substitute) , 1 ½ tsp. vanilla, 1 
cup sugar. Blend in flour mixture. Beat. Frost cake or bars. Keep refrigerated. 
When cold, drizzle the frosting with the following: Cook 1 minute : 1 cup sugar, 
¼ cup butter (no  substitute) ,  ¼ cup milk ,  1 tsp. l ight corn syrup. Remove from 
heat. Add ½ cup chocolate chips and 1 tsp. vanilla . Stir until blended. Cool. Driz­
zle o ver white frosting when cool . 
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SOUR CREAM COFFEE CAKE LuAnn Anderson 
3 cups flour 
1 cup sugar 
1 tsp. soda 
1 tsp. baking powder 
2 sticks margarine 
2 eggs 
1 ½ cups sour cream 
1 tsp. Watkins vanilla 
1 can pie filling (any kind) 
¼ cup sugar 
¼ cup flour 
3 Tbls. margarine 
Soften margarine; mix eggs, sour cream and vanilla together. Add dry in­
gredients. Pat half the batter in a 9x 1 3" cake pan. Spread pie filling on top of 
bottom layer; add remaining batter over pie filling. On top of this sprinkle a mix­
ture of the sugar, flour and 3 Tbls. margarine. Add cinnamon when using apple 
pie fi lling. Bake at 375° for 40-45 m inutes . Note: Apricot and blueberry pie fill­
ing are both very good! 
CHERRY COFFEE CAKE 
½ cup butter 
1 cup sugar 
2 cups flour 
2 tsp . baking powder 
TOPPING: 
1 cup sugar 
½ cup butter 
Mix  until crumbly. 
Phyllis Pates 
dash of salt 
1 egg with milk to make 1 cup 
1 can cherry pie filling 
1 cup flour 
Cream butter and sugar together. Add rest of ingredients . Beat well and 
spread in greased 1 2x 1 5" pan. Spread pie filling over batter. Put topping on. 
Bake at 350° for 4 5-50 minutes . 
FREEZER COF FEE CAKE 
½ cup shortening 
1 cup sugar 
2 eggs 
1 tsp .  vanilla 
2 cups flour 
TOPPING: 
2 tsp .  butter 
¾ cup brown sugar 
1 tsp. baking powder 
1 tsp. soda 
½ tsp. salt 
1 cup sour cream 
2 cups raw apples (fold in) 
1 tsp. cinnamon 
½ cup nuts 
· Teresa Gusso 
Cream shortening and sugar, add the rest of the ingredients, mix, put in two 
separate baking pans. Fold in apples. Mix sugar and cinnamon. Sprinkle on top, 
add nuts. Put in freezer until ready to bake. When ready bake 1 hour at 350° . 
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C R U M B  CA K E  
CRUMBS : 
Sue Schumacher 
½ cup butter and ½ cup 
lard 
1 cup white sugar 
1 cup brown sugar 
3 cups flour 
pinch of salt 
Mix crumb ingredients with mixer until it has consistency of fine crumbs. 
Reserve 1 cup crumbs for topping. 
Add to remainder: 1 cup sour milk with 1 tsp. soda dissolved in it, 2 eggs, 
1 tsp. vanilla. 
Pour batter into greased 9x 13 " cake pan. Sprinkle re·served crumbs evenly 
over the top of the batter. Bake in 3 5 0° oven for 30  minutes. 
G RAN DMA'S GOLDE N  J E LLY ROLL LuAnn Anderson 
4 large eggs, beaten well 
1 % cups sugar 
½ cup cold water 
1 tsp . vanilla 
1 % cups flour 
1 ¼ tsp.  baking powder 
¼ tsp. salt 
Beat eggs until light and fluffy. Add sugar and beat well. Combine water 
and vanilla and stir into egg mixture. Sift together remaining ingredients. Blend 
in all at once. Pour batter into a 1 5 ½ x 1 0 ½ x 1 " pan lined with waxed paper. 
Bake at 3 5 0° for 2 5-30  minutes. When baked, turn out on waxed paper that 
was sprinkled with powdered sugar. ( Put this on a dish towel so it 's  easy to 
roll.) Spread with choice of jelly or jam and roll while warm. For chocolate jelly 
roll, substitute % cup cocoa for % cup flour. 
PU M PK I N  CAKE ROLL 
3 eggs ½ tsp .  salt 
1 cup sugar 2 tsp .  cinnamon 
% cup pumpkin 1 cup chopped walnuts . 
1 tsp .  lemon juice 1 cup powdered sugar 
¾ cup flour 2 3-oz. pkgs. cream cheese 
1 tsp . ginger 4 This. butter 
½ tsp .  nutmeg 1 tsp .  vanilla 
Cheryl Grong 
Beat 3 eggs for 5 minutes. Beat in sugar, add pumpkin and lemon juice. Stir 
together flour, ginger, nutmeg, salt and cinnamon. Fold in pumpkin mixture. 
Spread into a greased and floured 10x15x1" pan. Top with walnuts. Bake at 
3 7 5° for 15 minutes. Turn out on towel sprinkled with powdered sugar. Start 
rolling at narrow end; towel and cake together. Cool, carefully unroll. 
Filling: Combine powdered sugar, cream cheese, butter and vanilla. Beat 
until smooth. Spread over cake, roll cake back up. 
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PUMPKIN CAKE 
½ cup shortening 
1 cup sugar 
1 cup brown sugar, packed 
2 eggs, beaten 
1 cup cooked mashed pumpkin 
Raleigh Times, Raleigh, North Carolina 
3 cups self-rising flour 
½ cup milk 
1 cup nuts 
1 tsp. maple flavoring 
Cream shortening, slowly add sugar, eggs and pumpkin. Sift flour and add 
alternately with milk to mixture. Fold in nuts and flavoring. Pour into 3 greased 
(8") layer cake pans. Bake at 350° for 30 minutes. Cool and frost with Harvest 
Moon Frosting. 
HARVEST MOON F ROSTI NG: 
3 eggs whites 
1 ½ cups brown sugar, packed 
dash of salt 
6 This. water 
1 tsp. vanilla 
Combine in double boiler: eggs, sugar, salt, and water. Beat well, place over 
boiling water. Cook 7 minutes, beating constantly or until frosting will stand in 
peaks. Remove from heat, add vanilla. Beat until thick enough to spread. 
KENTUCKY BUTTER CAKE Lillie Robinson 
CAKE: 
3 cups all purpose flour 
2 cups sugar 
1 tsp. salt 
1 tsp. baking powder 
½ tsp. soda 
BUTTER SAUCE: 
¾ cup sugar 
½ cup butter 
From SDSU Career Service Video. Lillie's daughter 
visited SDSU in the video, looking for the Lilly Pond. 
1 cup buttermilk 
1 cup butter, softened 
2 tsp. vanilla 
4 eggs 
3 This. water 
1 tsp. vanilla 
12-cup bundt pan or 1 O" tube pan, generously greased and floured,  32 5° 
oven. -
In large bowl, blend all cake ingredients at low speed until moisted. Beat 
3 minutes at medium speed. Pour batter into prepared pan. Bake for 55:-70 
minutes or until toothpick inserted in center comes out clean. In small saucepan, 
combine sugar, water and margarine; heat until margarine melts. Remove from 
heat; add vanilla. Leave cake in pan, prick hot cake with long-tined fork. For 
bundt cake: pour ¾ cup hot Butter Sauce over cake. Cool upright in pan 5 
minutes; invert onto serving plate. Spoon remaining sauce over cake. For 1 O "  
tube pan: pour all o f  hot Butter Sauce over hot cake. Cool upright in pan 30 
minutes; remove from pan. 
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WHITE FLOU R  FR OSTING 
COO K :  
Carolyn Hoffman 
1 cup milk 5 Tlbs. flour 
½ cup soft butter or margarine (not melted) 
½ cup vegetable shortening 
1 cup granulated sugar 
1 tsp. vanilla 
1 tsp. vanilla a little almond flavoring 
Cook flour and milk until thick.  Let stand until cool. 
Beat flour mixture with remaining ingredients until fluffy. May take 5-8 
minutes. 
M OC K  WHIPPED C REA M F R OSTING 
½ cup milk ½ cup powdered sugar 
2 This. flour ¼ tsp. salt 
½ cup shortening 1 tsp. vanilla 
Darla Hettinga 
Boil until thick and let cool ½ cup milk and 2 cups flour. Mix and beat four 
minutes ½ cup shortening, ½ cup powdered sugar, ¼ tsp. salt, 1 tsp. vanilla. 
Add cooled milk and flour mixture and beat well. Add as much powdered sugar 
as needed (approximately 1 ½ -2 cups) and beat 4 minutes. This will frost a 9x 1 3" 
cake or two layer cakes. Frosting stays moist and doesn't get brittle . 
RAISIN F R OSTING 
1 stick margarine 
½ cup ground raisins 
1 8-oz. pkg. cream cheese 
Marie Benthin 
2 ½ cups powdered sugar 
1 tsp. vanilla 
Beat together and use as filling or frosting for cakes. 
NEVER FAIL STAY SOFT FR OSTING Avis Beninga 
2 cups powdered sugar 
2 This. milk 
1 egg white 
2 Tlbs. flour 
½ cup Crisco 
½ tsp. vanilla 
½ tsp. flavoring of your choice 
(optional} - my favorite is almond 
Put ingredients in a bowl and beat with electric mixer at medium speed for 
1 0  minutes . This is enough for a large cake. 
Why can 't all the problems of life hit us when we 're 1 7  and kno w everything. 
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Breads, Ja,ns, 
& Jellies 
Recipes 
Favorite 
Recipes 
Page 
Breads 
LEFSE 
3 cups mashed or riced potatoes 
¼ cup whipping cream 
½ cup shortening - ½ lard & 
½ margarine 
Julia Pederson 
1 -2 This. sugar 
salt to taste 
½ tsp. baking powder 
1 cup flour 
Mix in order given. I t's best not to· make a bigger batch at one time. 
Divide into balls and roll thin to bake on lefsa grill. 
Makes about 12-14. 
LEFSE 
2 cups potatoes, mashed 
¾ cup flour 
1 This. shortening 
1 tsp. salt 
Deb Stein 
Add the ½ cup flour to refrigerated potatoes when ready to be rolled. Use 
a lefse rolling pin and roll thin. Bake on lefse griddle at 450° until browned. · 
APPLESAUCE MU FFINS 
½ cup butter, soft 
1 cup sugar 
1 egg 
1 cup applesauce 
2 cups flour 
1 tsp .  baking soda 
¼ tsp. salt 
1 tsp.  ground Allspice 
1 tsp. cinnamon 
¼ tsp. ground clove 
Susan Swier 
Cream butter and sugar. Add egg and applesauce. Stir in remaining ingre­
dients. Fill greased muffin tins two thirds full. Bake 400° for 1 5-20 minutes. 
Makes 16. 
APPLESAUCE OATMEAL MUFFINS Mary Ann Peterson 
½ cup margarine 
¾ cup brown sugar, lightly packed 
1 egg 
1 cup flou r  
½ tsp. cinnamon 
1 tsp. baking powder 
¼ tsp. baking soda 
¼ tsp.  salt 
¾ cup applesauce -thick 
½ cup raisins (optional) 
1 cup quick-cooking rolled oats 
(not instant) 
½ cup chopped nuts (optional) 
Cream margarine; gradually add brown sugar and cream until light and fluf­
fy. Add egg and beat well. Mix well next 5 ingredients and add alternately with 
applesauce to creamed mixture, stirring well. Spoon in 12 well-buttered muffin 
cups. Bake in 350 ° oven for 25-30 minutes, or until done. Cool on rack. 
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M ORNING GLOR Y  MU F FINS Avis Beninga 
2 cups flour 
2 tsp . baking soda 
2 tsp . cinnamon 
1 ¾ cups suga r  
½ tsp .  salt 
2 cups grated carrots 
½ cup raisins 
½ cup coconut 
½ cup chopped walnuts 
½ cup drained crushed pineapple 
3 eggs 
1 cup salad oil 
2 tsp . vanilla 
Combine first 5 items; stir in carrots, raisins, coconut, nuts and pineapple. 
In separate bowl beat eggs, oil and vanilla . Stir into flour mixture until bat­
ter is mixed; don't over stir. Spoon into muffin tins. Bake 20 minutes at 350°. 
M ORNING GLORY MU F FINS 
4 cups flour 
2 ½ cups white s ugar 
4 tsp . baking soda 
4 tsp. cinnamon 
1 tsp . salt 
4 cups grated carrots 
2 grated apples 
6 eggs 
2 cups cooking oil 
4 tsp. vanilla 
1 cup raisins 
1 cup chopped nuts 
1 cup coconut 
Helen Rollag 
Mix all ingredients. Fill muffin cups to top of paper liners. Bake at 350° for 
30-35 minutes. Makes about 30-40. 
BANANA M U F FINS/LOAF 
1 ½ cups boiling water 
1 -2 ripe mashed bananas 
1 ½ cups chopped· dates (optional) 
2 Tbls . butter 
1 ½ cups sugar 
1 tsp . salt 
1 beaten egg 
1 tsp. vanilla 
2 ½ cups flour 
1 tsp. soda 
1 tsp. cream of tartar 
Janet Meyer 
1 cup chopped walnuts (optional) 
I .  Put boiling water over bananas/dates. Add sugar, salt and butter. Mix well 
and cool. Add beaten egg. 
II. Stir together flour, soda and cream of tartar. Add to first part. Stir in nuts 
and vanilla . 
Line muffin tins with cupcake papers and fill half full. Bake at 350° approx­
imately 30 minutes or until done. (For a loaf of banana bread, line large bread 
pan with waxed paper. Bake for 1 hour or until done in center. )  
Try substituting bananas with 1 -2 shredded apples. 
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CHERRY MUFFINS 
½ cup shortening 
½ cup brown sugar 
¼ cup white sugar 
2 eggs 
1 bottle maraschino cherries 
Mary Kidwiler 
1 cup flour 
½ tsp. baking powder 
1 tsp. vanilla 
1 This . cherry juice 
Cream shortening and sugars. Add egg yolks and chopped cherries. Mix in 
sifted dry ingredients. Add vanilla and cherry juice, then add stiffly beaten egg 
whites. Bake at 3 50° for 2 5  minutes. 
SOURDOUG H STARTER AND PANCAKES 
AT NI GHT: 
Brenda Warborg 
Mix 2 cups flour and 2 cups milk with the ½ cup starter. Leave out 8- 1 0  
hours i n  a warm place. 
NEXT MORNING: 
1 st - Take out ½ cup starter and refrigerate. 
Add to remainder batter. 
2 eggs 
¼ cup sugar 
¼ cup oil 
1 tsp. salt 
2 tsp . soda 
Makes app roximately 8- 1 0 pancakes. 
ZUCCHINI PANCAKES 
½ cup buttermilk baking mix 
¼ cup parmesan cheese 
1 /8 tsp. salt 
Robin Wobbema 
2 cups shredded zucchini 
2 eggs, beaten 
Combine ingredients. Shape into patties, fry. Serve immediately. 
BUNDT PAN PULL APARTS Teresa Dawkins 
1 cup brown sugar 
½ cup butter 
2 This . milk 
SUGAR-CINNAMON MIXTURE: 
1 tsp. vanilla 
3 tubes buttermilk biscuits 
chopped pecans (if desired) 
½ cup sugar with 1 tsp. cinnamon 
Bring sugar, butter and milk to a boil. Remove from heat and add vanil la. 
Put half of this mixture into bottom of bundt pan along with nuts. Roll each biscuit 
in sugar and cinnamon mixture, and stand up on ends in pan . Sprinkle leftover 
cinnamon and sugar mixture on top. Add rest of caramel mixture . Bake at 350°F. 
for 30 minutes. Let cool 5 minutes and flip out onto plate. 
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DOUG HNUTS 
BEAT: 
2 eggs with 
ADD: 
4-5 This . melted lard 
a little salt 
M I X :  Together 
3 ½ cups flour 
1 tsp. soda 
Tammy Loban 
1 cup sugar 
1 tsp. nutmeg 
1 cup buttermilk 
2 tsp . baking powder 
Add to first mixture a little more flour to make a soft dough. 
ROLL: dough to ½ "  thickness and cut with floured doughtnut cutter. 
FRY: in deep fat (lard) at 370°-380° turning once or twice until desired 
brownness. 
NOTE: A tsp. of vinegar added to the fat in which doughtnuts are fried will 
prevent them from absorbing fat. 
ROLLS Karen Sween 
2 . loaves frozen bread ½ tsp. cinnamon 
1 box vanilla pud�ing (Not Instant) ½ cup margarine 
½ cup brown sugar 1 Tbls. milk 
Thaw bread d ough, butter cake pan. In saucepan, mix ingredients above. 
Cook at low temperature until butter is melted. Break up one loaf of bread in 
cake pan -pour half of mixture over it. Then do other loaf of bread and pour 
the rest of the sauce over that. Let rise for 1 hour. Bake for 30 minutes at 300° 
or 20 minutes at 325°. When done, scrape out onto tin foil RIGHT AWAY. 
CROISSANTS 
2 cakes yeast 1 Tbls . salt 
Eileen Schnell 
2 Tbls. warm water ¾ cup melted shortening 
2 cups scalded milk (cooled) 1 egg 
½ cup sugar • 8-9 cups flour 
Combine yeast, sugar, water. Add milk, egg, salt and ½ of flour. Mix until 
smooth. Add shortening and rest of flour. Mix well (don't knead). Let rest over­
night in refrigerator or approximately 1 hour so it's stiff enough to roll. Divide 
d ough and roll out into pie rounds. Brush with melted butter and slice into pie 
sections. Roll from wide edge in. Dip each into melted butter and put into pan. 
Let rise till double (about 1 5 minutes). Bake at 3 50° F. for 12-1 5 minutes or 
until golden. 
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OLE BALLEN-A DUTCH TREAT 
1 qt. milk 
½ cup sugar 
2 big tsp. salt 
2 eggs 
1 yeast cake 
6 cups flour 
raisins 
Darla Hettinga 
Boil togehter 1 qt. milk, ½ cup sugar, 2 tsp. salt and let cool to lukewarm. 
Beat 2 egg yolks- add to milk. Soak yeast until dissolved. Add to milk and eggs. 
Beat in 6 cups flour and add raisins. Beat stiff 2 egg whties. Fold into dough. 
Dough will be soft. Let rise and fry in hot fat. Drop from a tablespoon or teas­
poon depending on what size you want. Serve warm rolled in sugar or powdered 
sugar. 
DOUG H NUTS Florence Schade 
3 eggs (well beaten) 
1 cup sugar (beat) 
1 cup sweet cream 
½ cup sweet milk 
¼ tsp. salt 
¼ tsp. vanilla 
¼ tsp. nutmeg 
3 tsp. baking powder 
3½ cups flour (or more) 
Roll out and cut in doughtnut shapes and fry in· your favorite lard or oil. 
MONKEY BREAD 
3 tubes buttermilk biscuits 
1 stick butter 
1 cup brown sugar 
1 cup ice cream 
Patti Earley 
Heat oven to 350° . Cut biscuits into quarters and roll in a cinnamon and 
sugar mixture. Put in bottom of a bundt cake pan. Mix butter, brown sugar and 
ice cream. Bring to a full boil and pour over top of the dough in bundt pan. Bake 
for 40 minutes and turn out on · a plate immediately. 
QUICK PECAN BREAKFAST RING Michele Sage 
½ cup margarine 1 cup chopped pecans 
1 cup dark brown sugar 3 pkg. (7 .5 oz. ) refrigerator buttermilk biscuits 
Preheat c onvection/microwave oven to 400° . 
1 .  Heat butter and sugar to boil on high for 2 minutes. 
2. Pour ½ syrup and pecans in bottom of microwave angel food cake pan. 
3. Stand the biscuits on edge around tube pan. Cover with remaining syrup 
and nuts. 
4. Convect at 400° for 20 minutes and microwave at medium high for 5 
minutes. 
Note: Standard oven bake at 400° for 30 minutes. 
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FRY BREAD 
8 cups flour 
6 tsp. baking powder 
E l len Herrboldt 
2 tsp. salt 
3 cups water 
F i l l  an e lectric ski l let ha lf  fu l l  of oi l .  Turn on high to heat. Measure all i ngre­
d ients into a bowl . Knead the dough until it does not stick to you r  hands . Add 
a l ittle  more flou r  as needed . D ivide dough i nto smal l ba l ls .  Then flatten them 
unti l  th in and make a hole in the center l ike a doughtnut .  Sl ide into hot o i l .  Fry 
on each side unti l  l ight brown .  Remove and  drain on a layer of paper towels. 
COFFEE CAKE 
¾ cup sugar 
¼ cup soft butter 
1 egg 
½ cup milk 
FI LLING :  
½ cup brown sugar 
2 Tbls . flour 
Janet Meyer 
1 ½ cups sifted flour  
2 tsp . baking powder 
½ tsp .  salt 
2 tsp.  cinnamon 
3 This. butter 
½ cup chopped walnuts (optional) 
Mix sugar ,  butter and egg thoroughly, then stir in mi lk .  S ift d ry ingred ients 
together and add to fi rst mixture . Spread ½ batter in g reased f lou red ( 9" )  pan . 
Add ½ of f i l l i n g  and then cover with rest of batter. Spr ink le on rema ining f i l l ing .  
Bake at 375° for 25-30 minutes .  
PULL APA RT BRAN BREAD Jud ith Petersen 
½ cup shortening 
½ cup sugar 
½ cup All Bran,  crushed 
1 cup warm water 
1 tsp. salt .. 
1 egg, beaten 
1 pkg . yeast, dissolved in warm water 
3 ¼ cups flour 
M ix l ightly all ingredients . Place in greased bowl and let rise u nti l  doubled . 
Remove from bowr and knead on floured board .  Pinch off dough and form into 
smal l  bal ls .  Ro l l  in melted Crisco and stack in greased bread pans. Let rise again . 
Bake for 45 m inutes at 350° .. Makes 2 loaves. 
G RA HAM NUT BREAD 
¾ cup granulated sugar 
¾ cup brown sugar 
1 ½ cups graham flour 
1 ½ cups sifted white flour 
Jud ith Petersen 
2 level tsp .  soda in · 
2 cups sour milk 
1 cup raisins 
1 cup chopped walnuts 
M ix suga rs  and flours . Add ra isins and tad of salt . Then add sour mi lk  and 
soda .  Add nuts . Mix and d iv ide dough into two greased and f loured loaf pans. 
Bake at 350° for about 1 hour .  
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PARMESAN APPETIZER BREAD Kathy McKinney 
1 pkg . yeast 
¼ cup water 
¾ cup lukewarm (scalded) milk 
¼ cup sugar 
1 tsp . salt 
1 egg 
¼ cup butter, softened 
3 ½ -3 ¾ cups flour 
½ cup melted butter 
5 oz . shredded Parmesan cheese 
Dissolve yeast in warm water ,  sti r in mi lk ,  sugar, salt,  egg , ½ cup butter 
and 2 c ups of flour .  Add enough flour  to make easy to handle .  Let r ise to d ouble 
size . Knead down a nd cut into 24 pieces. Dip each piece in melted butter and 
rol l  into Parmesan cheese . Place into a fo i l  l i ned greased tube pan (2 layers) . 
Let ris e .  Bake in  3 50° oven for 45-55 minutes until brow ned . 
DILLY CASSEROLE BREAD (1  Loaf) Joyce V. Finley 
1 pkg . dry yeast 
¼ cup warm water 
1 cup creamed cottage cheese 
(heated to lukewarm) 
2 This . sugar 
1 This . instant minced onion 
2 ¼ cups unsifted flour 
1 This . butter 
2 tsp. dill seed 
1 tsp. salt 
¼ tsp. soda 
1 unbeaten egg 
Soften yeast in  water .  Combine in mixing bowl warm cheese , sugar, on ion, 
butter ,  dil l seed ,  sa lt ,  soda,  egg and softened yeast . Add flour % at a time on 
low speed of mixer unti l m oist then on high until it forms a stiff dough,  beating 
well after  each addition .  Cover and let rise in warm place (85°) until l ight and 
doubled in size (60 minutes) . Stir  d own dough and turn into well g reased 8" 
round 1 ½ or 2 quart casserole .  Let rise (40 minutes ) .  Bake at 3 50° for 40-50 
minutes until brown .  Brush with butter and sprinkle with salt. 
IRISH BREAD 
3 cups flour 
¾ cup sugar 
1 This . baking powder 
1 tsp. baking soda 
1 tsp. salt 
(Fast and Easy . )  
1 ½ cups dark raisins 
2 eggs, beaten 
1 ¾ cups buttermilk 
2 This . margarine 
JoAnne Schmidt 
Mix al l  ingredients together.  Lightly flour bread pan ( loaf size) . Bake at 350° 
for 1 hour .  
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PUM P K I N  C O R N BREAD 
1 cup pumpkin 
1 cup sugar 
2 cups sour milk 
1 cup flour 
2 cups cornmeal 
1 tsp. salt (optional) 
1 tsp. baking powder 
1 tsp. baking soda 
Shirley Dillman 
2 eggs 3 Tbls. melted oleo or butter 
Mix all ingredients together until smooth. Pour into greased and floured 
9x 1 3 " cake pan. Bake at 350° for 25-30 minutes or until done. 
MACADAM E A  N UT F R E N CH BREAD 
4 eggs, beaten 
% cup orange juice 
% cup milk 
¼ cup sugar 
1 tsp. vanilla 
½ tsp. nutmeg 
Jan Sheldon 
Cut loaf of French bread in slices ¾ "  thick. Lay bread on buttered cookie 
sheet, pour mixture over the top . Turn bread over so it absorbs the mixture. 
Refrigerate overnight. Sprinkle with nuts and bake at 400° for 20- 2 5  minutes. 
RUT H 'S Z U CC H I N I  BREAD 
3 eggs 
2 cups sugar 
1 tsp. salt 
3 tsp. cinnamon 
3 tsp. vanilla 
1 cup walnuts 
1 cup oil 
3 cups flour 
1 tsp. soda 
1 tsp. baking powder 
2 cups grated zucchini 
Kathy Gustafson 
Mix all ingredients thoroughly. Pour into greased and floured loaf pans. Bake 
one hour at 3 50°. Makes 2 loaf pans. (From 1 97 7  Methodist Cookbook. ) 
R E F R I G E RATOR B U N S  
2 pkgs. dry yeast 2 cups lukewarm water 
½ cup sugar 2 tsp. salt 
Robert Rickard 
Mix together- then add: 3 cups flour and beat 2 minutes with electric mixer. 
Then add 1 egg and ¼ cup melted oleo. 
Then add 3 cups flour or a little more ,  mix. 
Then cover with a damp cloth and put in the refrigerator over night. Next 
take out dough and punch down and form into buns. Let rise to desired size before 
baking. Bake in 3 50° oven until golden brown. 
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GARLIC BUBBLE BREAD 
1 loaf frozen bread dough 
¼ cup melted oleo 
1 egg, beaten 
2 tsp. garlic powder 
1 tsp. parlsey flakes 
¼ tsp. salt 
Lynette Nelson 
Thaw and soften dough. Blend together above-divide dough in walnu t  size 
pieces- dip in above. Put in greased pan and let double in size. Bake at 37 5° 
for 30 minutes. Brush with melted oleo. 
CORN BREAD 
"Secret ingredient is the Buttermilk" 
BEAT: 
2 eggs 
ADD: 
2 This. sugar 
SI FT : 
1 cup flour 
2/2 cup yellow cornmeal 
2 tsp. baking powder 
½ tsp. soda 
¾ tsp. salt 
ADD TO EGG MIXTURE ALTERNATELY WITH: 
1 cup buttermilk 
ADD: 
¼ cup melted butter or bacon drippings 
Joan Carey 
Mix and bake at 400° in greased pan for approximately 2 5  minutes . Use 
8x8 " pan , 2 inches deep or a casserole 6x 1 O". May use muffin tins. Lower heat 
to 375° for glass baking dishes. 
CARROT NUT BREAD 
2 cups sugar 
1 ½ cups salad oil 
3 cups flour 
2 tsp. cinnamon 
2 tsp. soda 
Caroline Engberg 
2 tsp. baking powder 
4 eggs 
2 cups raw �grated carrots 
1 cup nuts 
½ tsp. salt 
Cream the sugar, salad oil, and eggs. Then add the cinnamon, salt, soda, 
baking powder to the cream mixture. Now add the raw carrots and nuts until 
the batter is mixed well. Bake in two loaf pans for 55 minutes at 3 50° . 
Bread crumbs used in cooking will not get moldy if they are kept in a paper bag. 
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STRAWBE R RY BREAD 
2 1 0-oz. pkgs. frozen strawberries, thawed 
4 eggs 
Ruth Lindsey 
3 tsp. cinnamon 
1 tsp. soda 
1 ¼ cups salad oil 
3 cups flour 
2 cups sugar 
1 tsp. salt 
1 cup chopped nuts 
In medium bowl, stir in berries, eggs and oil. In large bowl combine flour, 
sugar, cinnamon, soda, salt and nuts. Add strawberry mixture to dry ingredients 
and stir just until well blended. 
Pour into 2 loaf pans and bake at 350° for 1 hour or until toothpick comes 
out clean. 
BANANA B READ 
1 cup sugar 
½ cup butter 
eggs, well beaten 
3 This. sour milk 
1 tsp. soda 
1 /8 tsp. salt 
2 cups flour 
3 bananas, mashed 
½ cup chopped nuts 
1 tsp. vanilla 
Julia Pederson 
Cream sugar and butter together. Add eggs, sour milk and soda. Add flour 
and salt. Add mashed bananas, nuts and vanilla. Stir well, but don't overbeat. 
Bake in greased and floured pans. Bake at 350° for 4 5-60 minutes. Makes 
1 large, 2 medium or 4 small loaves. 
BANANA B READ 
½ cup shortening 
1 cup sugar 
2 eggs 
1 ½ cups mashed bananas 
Diane M. Johnson 
2 ½ cups sifted flour 
1 tsp. baking soda 
½ tsp. salt 
¾ cup chopped walnuts 
Cream sugar and shortening. Add eggs and bananas. Sift together flour, 
salt and soda. Add to mixture and blend well. Add nuts. Pour in greased loaf 
pan. Bake 1 hour at 350° or until toothpick inserted in center comes out clean. 
BANANA B READ 
3 Tbls. sour milk 
1 egg, beaten 
½ cup soft butter 
1 cup sugar 
1 ½ cups mashed bananas (about 3 large) 
2 tsp. baking powder 
½ tsp . soda 
½ tsp. salt 
2 cups flour 
Robert Rickard 
¼ cup nutmeats (chopped) 
1 tsp. vanilla 
Mix sour milk, egg and soft butter. Then add sugar and bananas. Mix well 
then add baking powder, soda, salt, flour, nutmeats and vanilla. Mix well. Pour 
into greased loaf pan. Bake 4 5  minutes in 350° oven. 
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BANANA BREAD 
3 mashed bananas 
1 cup sugar 
2 eggs 
½ tsp. baking powder 
½ - ½ cup melted shortening 
¼ tsp. salt 
Wanda West 
3 Tbls. milk, sweet or sour 
½ tsp. soda 
2 cups flour 
1 · cup nutmeats 
1 tsp. vanilla flavoring 
Mix the soda in milk. Mix all ingredients in order given. Put batter in greased 
and floured loaf pan. Bake slowly at 325° for 1 hour. If not brown, bake addi­
tional time. 
BANANA BREAD 
2 cups sugar 
1 cup butter or margarine 
4 eggs 
LeAnn Nelson 
2 tsp. soda dissolved in 2 Tbls. milk 
4 cups flour 
5 bananas, mashed fine 
Cream sugar and butter. Add eggs, beating until creamy. Add soda in milk. 
Add flour and beat to moisten. Add mashed bananas. Beat. Bake at 350° for' 
1 hour. Makes 3 loaves. 
WHITE BREAD 
2 pkg. yeast 
¾ cup warm water 
3 Tbls. shortening 
1 cup sugar 
1 Tbls. salt 
2 % cups warm water 
9-1 0 cups flour 
Mary Roe 
Mix yeast and ¾ cup warm water. Let rest 5 minutes. Add shortening, sugar, 
salt and 2 %  cups warm water. Add ½ of flour and mix. Add enough flour to 
make stiff dough -knead in remaining flour. Cover and let rise 1 hour; shape 
into loaves and rise 1 hour. Bake at 42 5° for 30-35 minutes. Brush with butter 
and cover with damp towel. Makes 3 loaves. 
OATMEAL RAISIN BREAD 
2 ½ cups flour 
½ cup old fashioned 
or quick oats (uncooked) 
½ cup brown sugar 
1 Tbls. baking powder 
1 tsp. soda 
½ -tsp. salt 
1 cup milk 
½ cup oleo 
1 egg 
Mary Ann Peterson 
½ cup raisins 
Combine dry ingredients, add milk, oleo and egg, just until moistened. Stir 
in raisins. Spoon into greased and floured 9x 5 "  loaf pan. Bake at 3 50° for 50 
minutes. Cool 1 0  minutes, . remove from pan. 
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KALACHES 
1 ½ cups water 
1 ½ cups milk 
Betty Mohror 
3 eggs 
¾ cup instant potatoes 
1 ½ stick margarine 
2 pkgs. yeast 
1 0- 1 2 cups flour 
(I use 4-5 cups whole wheat and 
5-6 cups white) ¾ cup sugar 
2 ½  tsp. salt (optional) 
Dissolve yeast in warm water and let stand 5 minutes. Scald milk. Cool. 
Add yeast-water mixture, sugar, margarine, salt. Stir in instant potatoes. Add 
eggs and flour. Put in greased pan or bowl, and let rise to double. Make into 
balls, let rise until soft, then make holes in the center of each ball. Fill with any 
filling (apricot, prune, poppyseed, etc). Let rise a few minutes. Bake in a 425° 
oven for 15 minutes. They stay soft when baked. 
RHUBARB JAM 
4 cups rhubarb, 
cut in small pieces 
4 cups sugar 
Jams & Jellies 
Robin Wobbema 
1 cup strawberries 
1 pkg. jello, strawberry, 
raspberry etc. 
Boil 1 5  minutes then remove from heat and add jello, stir until dissolved. 
Put into jars. Seal with wax. Yields 3 pints. 
R HUBARB APRICOT JAM 
5 cups cut up rhubarb 
Errol Buterbaugh 
1 pkg. orange jello 
4 cups sugar 1 can apricot pie filling 
Boil sugar and rhubarb for 15 minutes. Add orange jello and apricot pie mix . 
Bring to a boil and pour into glasses. Keep refrigerated. 
BEET JELLY 
6 ½ cups beet juice 
2 pkgs. Sure Jell 
7 cups sugar 
Richard Waldner 
1 (3-oz. ) pkg. jello (grape, strawberry or raspberry) 
1 pkg. Kool-Aid (same flavor as jello) 
Use juice in which beets were cooked. Add Sure Jell and bring to a boil. 
Add sugar and boil for 2 5-35 minutes. Take from heat and add jello and Kool­
Aid. Stir well. Pour into jars and seal. 
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APPLE BUTTER 
4 qts. pared, quartered apples 
¼ cup vinegar 
cinnamon 
cloves 
sugar 
Carrie Sword 
Cover apples with water. Cook until soft. Rub through sieve . Measure pulp 
and add half as much sugar as there is pulp. Add vinegar. Add spices to taste. 
Simmer slowly, stirring constantly, until thick.  Pour into jars and seal. 
PINEAPPLE APRICOT JAM 
2 lbs. dried apricots 
3 ¼ cups sugar 
2 cups crushed pineapple 
Tony Filhom 
Wash apricots; cover with water and simmer until soft . Add pineapple and 
sugar. Simmer slowly, stirring frequently, until thick. Pour into sterilized glasses 
and seal . 
RHUBARB JAM Errol Buterbaugh 
8 cups rhubarb 
1 cup candy orange slices, cut up 
or 1 can crushed pinapple 
9 cups sugar 
1 box Sure-Jell 
Cut rhubarb and add 2 cups sugar; let stand overnight. Next morning, add 
Sure-Jell and orange slices or pineapple and boil for 2 minutes. Add rest of sugar 
and boil 4 minutes after it starts boiling. Let stand until cold before canning and 
stir quite often. 
CHOKECHERRY JELLY 
1 qt. cherry juice 
1 pkg. Sure-Jell 
Jeff Consoer 
5 cups sugar 
Wash cherries. In very large saucepan, cover with water, simmer until fruit 
is soft. Strain juice through jelly bag or old dish towel. Measure 1 quart juice 
into large kettle, add Sure-Jell. Bring to a boil, add sugar and bring to a full roll­
ing boil. Boil 5 minutes. Remove from heat; skim off foam quickly. Pour into hot, 
clean, sterilized jelly jars or pint jars . Seal at o�ce. 
It isn 't what you ha ve in your pocket that makes you thankfu� but wha t  you 
ha ve in your heart. 
Drive so that your driver 's license will expire before you do. 
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APPLE MARMALADE 
8 cups thinly sliced apples 
1 o range 
1 ½ cups water 
D aron A il ts 
5 cups sugar 
2 This . lemon juice 
Heat w ate r and suga r u ntil sugar is dissolve d. A d d  le mon ju ice and fru it. 
Boi l  rapidl y, s tirri ng co nstantly to 90° above the boi l ing po int of  w ate r or until 
the mixtu re thic ke ns. 
G RANDMA AILT'S STRAWBE RRY J ELLY D aron Ail ts 
4 cups strawberries 1 This . vinegar 
Bo il fo r 3 minu tes, the n  ad d :  
4 cups sugar 
Bo il for 8 minu tes. Stir on a nd off u ntil th ick .  Pu t into jars and freeze. 
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CHICKEN & R ICE .. . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . .  35  
CHICKEN WITH RICE . . . .. . . . . . . . . . . . . . . . . . . . . . .  3 5  
CHICKEN H O T  D ISH . . . .. . . . . . . . . . . . . . . . . . . . . . . .  35  
TURKEY D IV INE . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 36  
TURKEY TETRAZZIN I  . .. . .. . . . . . . . . . . . . . . . . . . . . .  36 
CHICKEN CASSEROLE . . . . . . . . . . . . . . . . . . . . . . . . . 36 
SHRIMP CASSEROLE . .. . .. . . . . . . . . . . . . . . . . . .. .. 36 
AUNT CAROL'S CASSEROLE . . . . . . . . . . . . . . . .  37 
SWISS HAM AND NOODLE CASSEROLE . 37  
SCALLOPS LI NGUIN E  . . . . .. . . . ... . . . . . . . . . . . .. . .  37  
STRAW A N D  HAY . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . .  38  
PAST A WITH FRESH ASPARAGUS . . .  . . . . 38  
VEGETABLES 
DELIC IOUS POT A TOES . .  . . . . . . . . . . . . . . . . . . . . . .  38  
CHEESE POT A TOES . . .  . . . . . . . . . . .  . . . . . . . .  . . . . . . 39 
OVEN FR IED POTATOES . . . . . . . . . . . . . . . . . . . . . .  39 
MICROWAVE POTATOES . . . . . . . . . . . . . . . . . . . . .  39 
MOM'S POTATO CURRY . . . . . . . . . . . . . . . . . . . . .  39  
HASH BROWNS-N-CHEESE . . . . . . . . . . . . . . . . . . 40 
YUMMY POT A TOES . . . .. . . . . . . . . . . . . . . . . . . .. . . .  40 
ASPARAGUS CHEESE CASSEROLE . . . . . . .  40 
BROCCOLI BAKE . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . .  40 
BROCCOLI  CASSEROLE . . . . . . . . . . . . . . . . . . . . . . . 4 1  
HAM A N D  BROCCOLI CASSEROLE . . . . . . . 4 1  
PRIMAVERA PIE . . . . . . . . . . . .. . . .. . . . . . . .. .. . . . . . . . 4 1  
V E  G ET A BLE CASSEROLE . . . . . . . . . . . . . . . . . . . . . 4 1  
SWEET-SOUR CABBAGE ROLLS . . . . . .. . . . .  42  
SWEDISH F ILLED CABBAGE ROLLS . . . . . . 42  
STU FFED CABBAG E  ROLLS .. . . . . . . . . . . . . . . . .  43 
FROZEN CORN . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . .. . . . .  43 
ESCALLOPED CORN . . . . . . . . . . . . . . . . . . . . . . . . . . . . 43 
CALICO BEANS . . . .. . . . . . .. .. . . . ... . . . .. . . . .. . .. . .  43  
CALICO BEAN S . . . . . . . . . . . .. . . . . . . . . . . . . . . . . .. . . . .  44  
CALICO BEANS . . . . . . . . . . .. . . . . ... . . . ... . .. . . . .. . .  44  
BARBECUED BAK E D  BEANS . . . .. . . . . . . .. . . . .  44  
BAKED BEANS . . . . . . . . . . .. . . . .. . . .. . . . .. .. . . ... . . .  45  
MICROWAVE STU FFED PEPPERS . . . .. .... . 4 5  
GRATED RUTABEG AS .. . . . . . .. . . . . .. . .. . . . .. . .  45  
BAKED ZUCCHIN I  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 45  
SWISS V E  GET  ABLE  MEDLEY. . . . . . . . . .. . . . . .  46  
SCALLOPED CORN . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 46 
Desserts & Pies 
DESSERTS 
RHU BARB SELF-CRUST PIE . . . . . . . . . . .  . . .  . . . . 4 7 
SELF-CRU ST PUMPKIN PIE . . . . . . . . . . . . . . .. . . .  4 7 
APPLE CRISP . . . . . . . . . . . . . . . . . . .. . . . .. . ... . . . . . . . . .  4 7 
LEMON MER INGUE DESSERT . . . . . . . . . . . . . . .  48 
TROPICAL LIM E  PIE . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  48 
CRANBERRY PUDDING . . . . . . . . . . . . . . . . . . . . . . . .  48 
J IFFY DESSERT . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 49 
LEMON DELICACY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 49 
FALL PUMPK I N  DESSERT . . . ... . . . . . . . . . . . . . . .  49 
APPLE CRISP . . . . . . . . . . ... .. . . . . . .. . . . . . . . . .. . . .. . . 49 
A N NE'S APPLE CRISP . . . . . . .. . . . . . . ... . . . . . . .. .  50 
APPLE BROWN BETTY . . . . . . . .. . . . . . .. . . . . . .. . .  50 
RHU BARB COBBLER . . .  . . . . . . . . . . . . . . . . . . . .  . . . . . 50 
RHU BARB CRISP . . . . . . . . . . . . . . . . . . . . . .. . . . . . .. . . .  5 1  
BLU EBERRY & PEACH COBBLER .. . . . . . . .. .  5 1  
PEACHES A N D  CREAM . . . . . . . . . .. . .. . . . . . .. . .. 5 1  
MOM'S  DESSERT . . .. . . . . . . . . . . . . . . . . . . .. . . . . . . . .  5 2  
FRUIT PIZZA . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . .  5 2  
HON EY BREAD PUDDI N G . . ... . . . . . . . . . . . . . . . .  5 2  
TAPIOCA STRAWBERRY PU DDING . . . . . . .  5 3  
NO BAKE BANANA PUD D I N G . . . . . . .. . . . . . . .  5 3  
BAK ED R ICE PUDDING . . . . . . . . . . . . . . . . . . . . . . . . 5 3  
RICE PUD DI N G . . . . .. .. . . .. .. . . . .. . . . . . . . . . . . . . . . . . 5 3  
SHERBET DESSERT . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . 54 
162 
MINT DESSERT . . . . . . . . . . .. . . . . . . . . . . ... . .. . . . . . . .  54 
GRANDMA'S CREAM PUFF DESSERT .. . .  54 
DAN ISH PUFF . . . . . . . .. . . . . . . . . . . . . . . .. . . . .. . . . . . . . 54 
MOTHERS CREAM PUFFS . . . . . . . . . . . . . . . . .. . .  5 5  
CREAM PUFFS . .. ... .. . . . . . . . . . . . . . . .. . .. .. . .. . . . .  5 5  
FROZEN OREO DESSERT . . . . . . . . . . . . . . . . . . . . .  5 5  
CHERRY CHEESE TARTS . . . . . . . . . . . . . . . . . . . . . 5 6  
CHOCOLATE CHIP CHEESECAKE . . . . . . .. .. 5 6  
EASY DESERT . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5 6  
EASY PUMPKIN C HEESECAKE . . . . . . . . .. . . . .  57 
EASY PEACH DESSERT . . . . .. . . . . . . . .. . . . .. . . .  57 
PIES 
NEVER FAIL PIE C RUST .. . . .. : . . . ... . . . . . . . . . .  57 
PIE CRUST . .  . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . 58 
MERING U E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 58 
PEACH BUTTER CREAM DELIGHT . ... .... . 58 
IMPOSSI BLE PUM PKIN PIE . .. . .. . . . . . . . . . .. . .  59 
FRESH STRAWBERRY P IE  . . . . . .. . .. . .. . . . . . . . 59 
STRAWBERRY PARFAIT PIE ... . . . . .. ... .. . . .  59 
DELICIOUS STRAWBERRY P IE  . ... .. . .. . . . . .  59 
APPLE PI E-IN-THE-SKY . .. .. . . . . . . .. . .. . .. . . . . .  60 
APPLE PI E WITH C RUM B TOPPIN G  .. . . . . .  60 
MOCK A PPLE PIE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 60 
IMPOSSI BLE RHUBARB PIE . . . . . . .. . .. . .. ... . .  6 1  
RHUBARB CREAM DELIGHT PIE . . .. .. . . . . . .  6 1  
RAISIN P IE  . .  . .  . .. . .  . . .  . .  . .. . .  . .  .. . .  . .  . .  .. . .  .. . .  . .  .. 6 1  
C HOCOLATE CREAM P IE  .. . . . . ... . . ..... . . . .. 62  
I M PERIAL PECAN PIE  . . . . . . .. . . . . ... . . ...... . . .. 62  
SURPRISE  PI E . .  . .  . .  . .  . . .  . .  . .  . .  . ..  . .  . .  . .  . .  . .  . .  . .  . .  . 62  
CHOCOLATE CH ESS PIE . . .. ... .. . . . . . .. . ..... 62  
OLD-FASHIONED CHESS P IE  . .  . .  . .  . .  . . .  . . .  . .  63 
ICE CREAM PIE . . . . . . . . . .. ... . . .. . .. . . . . .. . . . ..... 63  
Cookies, Bars & Candies 
COOKIES 
U LTIMATE CH OCOLATE CH I P  COOKIES. 65 
N E IMAN'S  CH OCOLATE CH I P  COOKIE S. 6 5  
M RS. F IELD'S CHOCOLATE CHIP  
COOKIES  .. . . .... ... . . . . .. . ... . . . . . . . .. .. .. .. . . . . .  6 5  
OATMEAL C HOCOLATE C H I P  COOKIE S. 66 
DELICIOU S  COOKIES . . . . . . ... . . . .... . ...... . .. .  66 
M ONSTER COOKIES ... . .. .... . . . .... . ..... . . . .. 66 
C HOCOLATE COVERED PEAN UT BUTTER 
BALLS . . ... .... .... . . ..... . . ... . .. . . .. .. . ...... . . .. 67 
PEANUT BUTTER ROLL-UPS . . . . . . . ..... . . . .. 67 
KO OKIE BRITTLE . . . .. . .. . . . .. .. . . .. ... . . .... . . . . . 67 
OATMEAL CR ISPIES  COOKIES  ... . . ... .. . . .. 68 
PUMPKIN COOKIES . .. . .  . .  . .. . . .  . .. .. . .. .. .. . .  .. 68 
S UGAR COOK IES . .. .. . . . . .... .. . ..... . ...... . . .. 68 
SN ICKERDOO DLES . .. . . . . .... ... ... .. . ..... . . . . .  68 
SANTA CLAUS COOKIES .. ...... .. . ..... . . . .. 69 
ANGEL C RISPS . .. . .  . .  . . .  . .  . .. . . . . .  . .  . .  . .  . .. . . . .  . .  69 
SAND BAK KELS. .... .. .. . . .. .. .. . ... .. . ...... . . .. 69 
SPRITZ .. . . . . . . . . .. .. .. . . .. . .. . .... ... . .. .. . ..... . . . . .  70 
C HOCOLATE K ISS PEAN UT BUTTER 
COOKIES . .... .... . . ...... . ... ... . ....... .. .. .... . 70 
C HOCOLATE SUGAR COOK I ES ... . ... .. .... 70 
APPLESAUCE COOKIES . .  .. .. . .  . .. . .  . .. .. . .  .. . 70 
SWEDISH CREAM WAF ERS.. . . . .. . ...... . . .. 7 1  
GRANDMA'S NO BAKE COOKIES ..... .... 7 1  
T IGER COO K I ES. . . . .. . . .. . .... . . . ... .. . ...... . . .. 7 1  
SK ILLET COO K IES . .... .. . .... . .. .... ........ . . .. 7 1  
CH ILD'S DELI GHT COOK I ES .... . ... .... .. . .. 72  
MARIANN 'S  C OOKIES ..... ... . . . . .. . . .... ..... 7 2  
DATE-FILLED I C E  BOX COO KIES. ..... . . ... 7 2  
K RUMKAKE . . . ..... . . . . . .. . . . . .. .. . ..... . .... .. . ... 7 2  
BARS 
CHERRY BARS ........... . ...... . .. . ..... .... .... . 7 3  
CHERRY P IE  M IX BARS . . .... . . . .... . ..... ..... 7 3  
CHOCOLATE CHERRY BARS ..... . ... . ...... 7 3  
CHOCOLATE CHERRY BARS . .... . .... .. . . .. 7 4  
CHERRY C H E E S E  BROWNIE BARS .... . . .. 7 4  
CARROT BARS . . .  . .  . .  . . .  . .  . .  . .  . .  . .  . .  . .  . .  . . .  . .  . .  . .  7 4 
DANISH PASTRY APPLE BARS . . . ...... . . .. 7 5  
PUMPKIN BARS ......... . ..... .... . . . ......... . .. 7 5  
PUMPKIN BARS ... . . .... . .... ... . . . .... . . ... .... . 7 5  
PUMPKIN BARS . . . . .. . . .. . . .... . . .. ... . .......... 76 
RAIS IN BARS . ....... ...... . . . .......... . ...... . . .. 76 
SPICE BARS . .  . .. . .  . .  . .  .. .. . .  .. . .  ..  . .. . .  ..  . . .  .. . .  .. 76  
OUT OF  TH IS  WORLD BARS . .  . .  ..  . .  . .  . .  . .  . .  7 7  
NA VINO BARS ..... . . .... . . ... .. . .. . .... . . ..... . . .  7 7  
APPLE BARS . . ..... . . .. .. .. . . . ... . ...... . ... .. ..... 78 
163 
APPLE BARS . .. . . . . . ... . . ... .. . . ... . .. . . . .. .. . . .. . .  78  
APPLE P I E  BARS . .  . . .  . .  . .  . .  . . .  . .  . .  . .  . .  . .  . . .  . .  . .  . .  79  
FUDGE BROWN I ES . . . . ... ... . ... . .. . . . . . . . . . .. . .  79  
REALLY WONDERFUL BROWN I E S . . . . . .. . .  80  
BROWN IES . . . .. . . . . . . .. . . . . .. .. . ... . . . . . .. .. . . . .. . .  80  
BUTTERSCOTCH BROWN IES . . . . . . .. . . ... . .. 80  
BROWN IES . .. . . . . . ... . . . . ... .. .. . .. . . . . . . . . . . .. .. .. 8 1  
P' NUTBUTTER/BUTTERSCOTCH/  
CHOCOLATE BROWNIES ... . . . . . . . . . . .. .... 8 1  
ZUCC H I NI BROWNIES . . .... . ... . . . . . .. . . . .. .. . .  8 1  
BROWN IES AND FROSTING . .  . .  . . . .  .. . .  . .  . .  . 82  
ZUCC H I NI  BARS . . . . .. . . . . .... . ... . . . . . . . .. . . . .. . .  82  
CHOCOLATE REVEL BARS . .  . .  . . .  . . . .  . .  . .  . .  ..  82  
7 LA YER BARS . .  . .  . .  . .  . .  . .  . .  . .  . .  . .  . .  . .  . .  . .  . .  . .  . .  . 83  
"DIFF ERENT" R I CE K RISPIES T R EATS. . .  8 3  
COLORED MARSHMALLOW BARS . .  . .  . .  . .  83  
SALTED NUT RO LL BARS .... . .. . . . . . . . . . .. . .  83  
SALTED NUT ROLL . . . .... .. . ... . . . . . .. .. .. ... . .  84  
SPECI A L  K CEREAL BARS . .  . .  . .  . .  . ..  . .  . . .  . .  . .  84  
ALMON D  BARS . . . . ... . .. . ... .. . ... . . . . . .. . . . . .... 84  
GERMAN CARAMEL BARS .... . . . . .. . . . . ... . .  85  
SOUR C REAM RAISIN BARS .. .. . .. . . . .. ... . .  85  
ROGER 'S  CREAM CHEESE BAR S  . .  . .  . . .  . . .  85  
PEANU T  BUTTER M&M BARS . .  . .  . .  . .  . .  . . .  . 86  
0 HENRY BARS .. . .  . . .  . .  . .  . .  . .  . .  . .  . .  . .  ..  . .  . .  . .  . .  . 86  
CANDIES 
HOT F U DGE SAU CE .. ...... . ... . .. . .. .. . ..... .. 86 
CARA M EL CORN ... .... ... .. . . ... . .. . .... . , ...... 87  
MICRO WAVE CARAMEL CORN . .. . .. .. . .... 87  
GRANOLA .. ... .. . .. .. . .. .. . .... . . .. . - . . . . . . . . . . . . . . . 87  
MICROWAVE CARAMEL CORN . ... . . . ... . . .  8 7  
CARA M EL CORN ..... . . .... .. .... . .. . .. .. .. . . .... 8 8  
MICROWAVE CARAMEL CORN . .... . .. ... . .  8 8  
BAKED CARA M E L  CORN .. . .... . . . .... .. ... ... 88 
MICROWAVE CARAMEL CORN . . . . . . . . . .... _ 89  
WHITE CHRISTMAS MINTS.. . .. . . .. .. .. ..... 89  
PI NOC H E  NUTS . . .... .. ...... . . ... ... . . .. .. ..... . .  89  
SUGARED PEANUTS . .  . .  . .  . .  . ..  . .  . .  . ..  . .  . ..  . .  . .  89  
WITCH ES BREW ..... ..... ... ... ... . . . . .. .. . .. . . .  90 
CARA M EL APPLE DIP . .  . . .  . .  . .  .. . .  . .  . .  . .  . .  .. . .  . 90 
PEOPLE CHOW . .  .. .. . .  . .. . .  . .  . .  .. . .  . .  . . .  .. . .  . .  . .. 90 
PUPPY CHOW . . . . .... . . .... .. . . ... . .. . . . . . . ..... .. 90 
PEOPLE 'S  PUPPY CHOW . . . ... ... . .. . . .. .... . .  9 1  
DORCH ESTER F U DGE . . .... ....... . .... .. ... .. .  9 1  
FOOLPROOF CHOCOLATE FUDGE  .. .. . . .. .  9 1  
PEANUT BUTTER - CUPS .. . . .. . . .. . . . . . . .. ... .. 9 1  
PEANU T  BRITTLE . . .. .. . ..... . . .. ... . .. .. .. . .. . . .  9 2  
HOMEMADE VANILLA I C E  CREAM . .. . . .. .  9 2  
Salads & Soups 
SALADS 
CHERRY SALAD . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . 93  
STR AWBERRY SUPREM E  SALAD . . . . . . . . . . 93  
PRETZEL SALAD . .  . . . . . . . . . . .  . .  . . . .  . .  . . . . . . .  . . . . .  93 
POT A TOE SALAD . . .  . . . . . . .  . .  . . . . .  . .  . . . . . . . . . . . .  93 
STRAWBERRY/BANANA SALAD . . . . . . . . . . .  94 
CHERRY SALAD SUPREME. . . . . . . . . . . . . . . . . . . 94 
CRANBERRY SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . .  94 
PINEAPPLE WHIP SALA D . . . . . . . . . . . . . . . . . . . . . 95 
PINEAPPLE-WALNUT SALAD . . . . . . . . . . . . . . . .  95 
PEA R  SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  95  
F INGER JELLO . . . . .  . . . .  . . . . . . .  . . . . .  . .  . .  . . . . . . . . . . .  9 5 
ORANGE TAPIOCA JELLO SALAD . . . . . . . . .  96 
ORANGE TAP IOCA SALAD . . . . . . . . . . . . . . . . . . . 96 
FRU IT SALAD . .  . .  . . . .  . .  . .  . . .  . .  . .  . . .  . .  . .  . .  . .  . .  . .  . . .  96 
GRANDMA'S FRUIT SALAD . . . . . . . . . . . . . . . . . 96 
5 C U P  SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  97  
CRANBERRY SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . .  97  
EASY FRUIT SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . .  97  
FRU IT SALAD DRESSIN G . . . . . . . . . . . . . . . . . . . . .  97  
GRAPE AND CAULIFLOWER SALA D . . . . . .  98  
CRUNCHY SALA D . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  98  
MEXICAN SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  98  
TACO SALAD . .  . . .  . . . . . . . . . . .  . .  . .  . .  . .  . .  . . . .  . .  . .  . .  . 99 
TACO SALAD . .  . .  . .  . . .  . . . . . . .  . .  . . . .  . .  . . . .  . .  . .  . .  . .  . 99 
TUN A  ON A S HOE STRING . . .  . .  . . . . . .  . .  . .  . .  . 99 
B.L .T.  SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  99 
CALICO SUPPER SALA D . . . . . . . . . . . . . . . . . . . . . .  1 00 
SPR ING SALAD . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 00 
M IXED VEGETABLE SALAD . . . . . . . . . . . . . . . . . .  1 00 
ITALIAN CLUB SALAD PLUS . . . . . . . . . . . . . . . .  1 0 1 
CRACKER SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 0 1 
C H ICKEN SALAD (or Turkey or Tuna) . . . .  1 0 1 
SPAGHETTI SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 02 
FRESH BROCCOLI/MANDARIN SALAD . . .  1 02 
SWEET AND SOU R  DRESSING . . . . . . . . . . . . .  1 02 
M ARINATED BRUSSEL SPROUTS . . . . . . . . . .  1 02 
M ARINATED TOM ATOES . . . . . . . . . . . . . . . . . . . . .  1 03 
ICE  CREAM J ELLO . . . . . . . . . . . . . . . . . . . . . . . .. . . . . .  1 03 
LEMON SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 03 
STRAWBERRY SALAD . . . . . . . . . . . . . . . . . . . . . . . . .  1 03 
SOUPS 
CREAM OF BROCCOLI SOUP . . . . . . . . . . . . . . . .  1 04 
CREAM BROCCOLI  SOUP . . . . . . . . . . . . . . . . . . . . .  1 04 
C HEESE SOU P  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 04 
POTATO-CHEESE SOU P  . . . . . . . . . . . . . . . . . . . . . . .  1 05 
POT A TO SOUP PETERSEN . . . . . . . . . . . . . . . . . . .  1 05 
HAMBURGER SO U P  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 05 
ARNIE'S MOTHER'S HAMBURGER 
SOUP . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 06 
BACON-POT A TO CHOWDER . . . . . . . . . . . . . . . .  1 06 
SOUP DUMPLINGS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 06 
G RANDMA'S CHIL l  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 06 
G A  SPA CHO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 07 
Appetizers & Beverage's 
APPETIZERS PIZZA SAUCE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 3 
D IP . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 09 COLESLAW . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 3 
CHEESY CHILE  D I P  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 09 SL ICED CUKES & ON IONS . . . . . . . . . . . . . . . . . . .  1 1 3 
BRAUNSWAG ER D I P  . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 09 EGG STRETCHER . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 4 
HOT VIRGIN IA D IP  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 09 24 HOUR EGG O M ELET . . . . . . . . . . . . . . . . . . . . . . .  1 1 4 
DRIED BEEF C H EESEBALL . . . . . . . . . . . . . . . . . . . .  1 09 FROZEN SLICED C RABAPPLES . . . . . . . . . . . . .  1 1 4 
DRIED BEEF D IP  O R  SPREAD . . . . . . . . . . . . . . . .  1 1 0 M AKE AHEAD H ORS D'QEUVRES . . . . . . . . .  1 1 4 
SAU SAGE CH EESE BALLS . . . . . . . . . . . . . . . . . . . 1 1 0 C H ICKEN-VEG ET ABLE SAN DWIC H  
SMOKED CHEDDAR BALL . . . . . . . . . . . . . . . . . . . .  1 1 9 FILLING . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1  5 
CHEESE BALL . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 0 SEAFOOD LOG . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1  5 
CHEESE PUFFS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 0 
CHEESE BALL . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 1  BEVERAGES 
MEXICAN CHEESECAKE . . . . . . . . . . . . . . . . . . . . . .  1 1 1  ORANGE JULIUS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1  5 
AVOCADO D I P  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 1 1  ORANGE JULIUS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1  5 
TORTILLA ROLL-UPS . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 1  EGGNOG . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 6 
TACO CHIP D IP  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 2 M ARGARITA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 6 
PIZZA LOAF . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1  2 SLUSH . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 6 
WINN IE'S  NACHO D IP  . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 2 COLD CRAN BERRY-GRAPE 
PIZZA SAUCE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1  2 CHRISTMAS PUNCH . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 6 
SALSA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 3 G UARANTEED GOOD TIME  DAIROUI RIS 1 1 6 
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Meats & Fish 
SWEET & SO UR MEATBALLS .. .. . . . . .. . . . .. 1 1 7 SAUCY BAKED PORK CHOPS . .. .. ..... . .. .. 1 :.. 
SWEDISH MEATBALLS . . . . . . . . . . . . . . . . . . . . . . . .  1 1 7 BREAD DRESSIN G  AND PORK CHOPS . . .  1 2� 
M EATBALLS . . . . . . . . . . . . . . . . .. . . .. .. . . . .. . . . ... . . . .  1 1 7 RICE PORK CHOPS . . . . .. ... . .. . . . . . . .. .. . . . . .. . .  1 24 
SWEET AND SOUR M EATBALLS . . .. .. . . . .  1 1 8 AMAN DA' S FAVORITE PORK CHOPS . . . .  1 24 
SWEET AND SOUR M E ATBALLS . . . ... . . . .  1 1 8 EASY BAKED PO RK CHOPS . . . . .. . .. . . .. . . . .  1 24 
SWEET AND SOUR MEATBALLS . . . . . . .. . .  1 1 8 EASY STUFFED PORK CHOPS . .. .. . . ... . . . .  1 24 
BARBEQUED M EATBALLS ... . .. . .. . . . . . . . . . . .  1 1 9 BEEF RIBS IN BEER . . ....... .. . . . . . .. .. .. . . . ... . . 1 25 
PETERSEN STYLE MEATLOAF . . . .. . . . . . . . . .  1 1 9 HAWAI IAN SPARERIBS . .. .. . . . .. . . .. .. . . . . . .. .  1 25 
ITALIAN STUFFED MEATLOAF . . .. . . .. . . .. .  1 1 9 SPICY BBQ RIBS . . . . . .. . . ... . . . . . .... .. . .. . . . . . . .  1 2 5  
MEATLOAF .. . .. . . . . .. . . . . . . . . . . . . .. . . . . .. . . .. . . .. .  1 20 PORK I N  MUST ARD SAUC E  . .... .. ... . . . . . . .  1 26 
DRUNKEN MEATBALLS . . . .. .. . . .. . . . . . . .. . . . . .  1 20 PRI M E  RIB .. .. . .. . . . . .. .. . . .. . . . . . .. . . . . . . .. .. . .. .. .  1 26 
BARB-Q' S .. .. . . . . . . . . . . . . . . . . . . . . . . .. .. . . . . . . .. . . . . .  1 20 BLUE GOOSE WITH CHERRIES . .. . . . . . ... . .  1 26 
CODINGTON COUNTY 4-H LEADERS MY K IND  OF CHICKEN .. . .. . . .. . . . . .. .. . . . .. .. .  1 27 
BARBEQUE . .. . . . . .. . . . . . . . . . . . . .. .. . . . . . . . . . . . . .  1 2 1 CHICKEN TERIY AK I  . .. . . .. .. . . . . . . . .. . .. . .. . . .. .  1 27 
BARBECUED BEEF BALLS . . . . . . . . .. . . . . ... ... 1 2 1 CHICKEN BUNDLES . . . . .. . . . . . .. . . .. .. . . . .. . . . . .  1 27 
KIM'S CUES . . ..... . .. . . . . . . . . .. .. .. .... . . . . . . . .. .. 1 2 1 STRU DELS WITH G ROUND BEEF .. . . . . . .. .  1 28 
HAMBURGER & PINEAPPLE . . . ... . . . . . . . . . . .. 1 2 1 CHINA SUN STI R-FRY . . . . . .. . . . . ... . . ... . . .. .. .  1 28 
HAMBURGER WITH A H A LO .. . . .. . . . . .. .. . .  1 22 PHEASANT STI R F RY . . . . . .. . . .. ... . . ... . . .. . . .  1 28 
DELICIOUS FRENCH D I P  SANDWIC H ES .  1 22 LEMONY CATFISH IN FO IL . . .. . .. . . .... . .. . . .  1 29 
OVEN-BBQ STEAKS . . . . . . . . . . . .. , . . . .. . . . . ... ... 1 22 LARRY'S MEAL I N  ONE . . . . . . .. . . .. . . . . . . . .. . .  1 29 
PEPPER STEAK . .. . . . . . .. . . . . .. .. . . . .. .. . . . . ... .. . 1 23 PIZZA BURGERS . . . .. . . .. . . .. . . . . . ... . . ... . .. . . . .  1 29 
PRONTO PUPS . ... . .. . . . . . . . . .. .. .. .. .. . . . . . . . . . . .  1 23 
Cakes & Frostings 
MIRACLE WH I P  CAKE . . . . . . .. . .. . ... .. . . .. . . .. .  1 3 1 APPLE CAKE .. . .. . . . . . .. .. .. . . .. . . .. . .. . .. . .. . . . . . .  1 39 
CRAZY CAKE . .. .. .. . .. ... . . . .. . .. . . . . . . . . . . . . . . . .  1 3 1 FRESH APPLE CAK E  .. .. . . . .. . . . .. .. . . . . . . . .. .. .  1 39 
KRAZY CAKE . . . . . .. .. ... . . . . . . .. ... . . . . . . . . .. . . . . .  1 3 1 BANANA CAKE . . . .. . .. .. . . . . . . . . .. . .. . . . . .. . . . . . .  1 40 
ELEGANT MOCK ANGE L  FOOD CAK E  .. . 1 32 BANANA SPLIT CAKE .. . . . . . .. . . .. . . . . ... .. . . . .  1 40 
RI BBON BIRTHDAY CAK E . . . .. . . . . . . . . . . . . . . .  1 32 BANANA CAKE . . . . . . . . . . . . . .. . . . . . .. . . .. . .. .. .. .. 1 40 
RAINBOW CAK E  . .. . . . . . . . . . . ... . . . ... . . . . . .. . . . .  1 33 ITALIAN CREAM CAKE . ... . .  : . . . . . . .... . . . . . .. 1 4 1 
CARROT CAKE . ... . . . . . . . . . .. .. . . . .. . .. . . . . .. . . .. 1 33 "BETTER THAN SEX" CAK E  . . . . . .. . . . . . . . . .  1 4 1 
PRUNE PUDDING CAKE . . . . .. . . . . .. . . . . . . . ... . 1 33 SNICKER  CAKE . .. . . . . ... ..... . . . . . . . . . .. . . .. . . . .. 1 4 1 
PINA CO LADA CAKE . . . . . . . . . . . .. . . .. .. . . .. .... 1 34 ORANGE CAKE . . . . . . .. .. . . . . . . . . . . . . . . . . . .. . .. . . .  1 42 
COLLECTORS COCOA CAKE . . . . . . . . . . . . . . . .  1 34 ALMOND JOY CAK E  .. . . .. . . . . .. . . . ... . . . . .. . . .  1 42 
MIDNIGHT CH OCOLATE CAKE . . . . . . . . . . . . .  1 34 HO-HO CAKE . . . . . . . .. . .. .. . .. . . . . . . . .. . . . . . . . .. . . .  1 42 
EASY MOIST C HOCOLAT E  CAKE . . . .. .. .. 1 34 SOUR CREAM COFFEE CAKE . .. . . . . . . . . . . . .  1 43 
CRAZY CHOCOLATE C A K E  . .. .. . . .. . . . . . .. . .  1 35 CHERRY COFFEE CAKE . . .. . . .. . . . . . . .. . . . . . . .  1 43 
CHOCOLATE CAKE . .. . . . . . . . ... . . . . . .. . . . . .. .. .  1 35 FREEZER COFFE E  CAKE . . . . . . . .. ... . . . . . . . . . . .  1 43 
COLD WATER COCOA CAKE . . .... . . . . . .. ... 1 35 CRUM B  CAKE .. . . . . . . . . . ... . . . . . . .. . .. .. . . . . . . . . . .  1 44 
SYLVIA'S CHOCOLATE CAKE .. . .. . . . . . .. . .  1 36 GRANDMA'S GOLDEN JELLY ROLL. . . . . . .  1 44 
CHOCOLATE CAKE . . . . . . . . . .. .. . . . . . .. . . . . . . . . .  1 36 PUMPKI� CAKE ROLL.  ... .. . . . .. . . . . . . . .. . . . .. .  1 44 
MISSISSI PPI M U D  CAK E  . . . . . . . . ... . . . . . . . . . . .  1 36 PUMPKIN CAKE . . . . . . . . . . .... . . . . . . .  , . . . . .. . . . . . .  1 45 
FUDGE  CAKE . . . . .. . . . .. .. . . . . . . . . . . .. . . . . . . . .. . . .. 1 37 KENTUCKY BUTTER CAKE . . . . . . . . . . . .. .. . . . . 1 45 
OATMEAL CHOCOLATE C HIP CAKE . . .. .. 1 37 WHITE FLOUR FROSTING . .. . . .. . . . . .. . .. . . . .  1 46 
CHOCOLATE ZUCCHIN I  CAKE . . . . . . . . . ... . .  1 38 MOCK WHIPPED CREAM FROSTING . .. .. 1 46 
ZUCCHINI  CAKE . . . .. . .. . . . . . . . . . .. . ... . . . . . .. .. .  1 38 RAIS IN FROSTING . . .. . . . . . . . . . . . . . . . .. . . . .. . . . . .  1 46 
RHUBARB CRUNCH . . . . . . . . . .. .. . .. .. . . . . . . . . . . .  1 38 NEVER FAIL STAY SOFT FROSTING . . . . . .  1 46 
APPLE SCOTCH CAKE . . . . . . . ... .. . . .. . . . . ... . .  1 39 
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Breads, Jams, & Jellies 
BREADS MACADAMEA N UT FRENCH BREAD . . ... 1 54 
LEFSE . . . . . . . .. . . .. . . . . . . . . . .. ... . . ... . .. . .... . . . . . ... 1 47 RUTH 'S ZUCCHIN I  BREAD . . . . .. .. . .. . . . .. .. .  1 54 
LEFSE . . .. .. . . .. . . . .. . . . .. .. .. . .. . . . . . . . . . . . . . . . . .. . . .  1 47 REFRIGERATOR BUNS . . .. .. . . . .. . . .. .. . .. . . .. .  1 54 
APPLESAUCE M UFFI NS . . . . . . . . ... .. . . .. . . .... 1 47 GARLIC BUBBLE BREAD . . .. . . . .. ... . .. . .. . . . .. 1 55 
APPLESAUCE OATMEAL M UFFINS . . .. . . .  1 47 CORN BREAD ... . . . . . .. . . . . . . . . . . ... .... .. . .. .. . .. 1 55 
MORNING G LORY M UFFINS . . .. . ... . . . . . . . . .  1 48 CARROT NUT BREAD . . . . .. .. ... . . . . .. . . . . . . . . .  1 55 
MORNING G LORY M UFFINS . .. . . . . . . . .. . . . . .  1 48 STRAWBERRY BREAD .. . . ..... . ... . . . . ...... . .  1 56 
BANANA M UFFI NS/LOAF . . .. .. . . . . ... .. . . . . . .  1 48 BANANA BREAD . . . ... . . . . . . .. . . . . . . . . . . . . . . . .... 1 56 
CHERRY M UFFINS  . . . . . ... . .. . . . .. . . . . . . . . .. . ... . 1 49 BANANA BREAD . . . .. . . . . .. . . . ... . .... . . . . . .. . . .. 1 56 
SOURDOUGH STARTER AND BANANA BREAD ... . . . .. . .. . . ... .. .. .. . . . . . ... . .. 1 56  
PANCAK ES ... . . .. . . . . .. . . . . . . .. . . . . ... . . .. . . . . . .  1 49 BANANA BREAD . . .. . ... . . .. .. .. . . . . . .. .. . . . . ... . 1 57 
ZUCCHIN I  PANCAKES .. . . . . . .. . . . . .. . . . . . . . . . .  1 49 BANANA BREAD . . . . . . . . . . . .. . . . .. . . . . . . .. . . . ... . 1 57 
BUNDT PAN PULL APARTS .. . . . . . . . . . .. .. ... 1 49 WHITE BREAD . .. . .. . . . ... ... ... ... . . . . .. . . . . . .. .. 1 57 
DOUGHNUTS .. . . . . . . . . .. . . . . . . . .. . .. . . . ... . . . .. .. .  1 50 OATMEAL RAIS IN  BREAD . ... . .. . . . . . . ..... . .  1 57 
ROLLS . . .. .. .. . . . .. . .... .. . . . . .. . . . ... . .... . .. . .. . . . .  1 50 KALA CHES . . . . . . .. .... . .... . .. ...... . . . . .. . . . . . ... . 1 58 
CROISSANTS .. . . . . . . . . . .. . . . . . . . . ... . . . . .. . .. . ... . 1 50 
OLEBALLEN ..... . .. . . . . . . . . . . . . . . . ... . . . . .. . . . . . .. .  1 5 1  JAMS & JELLIES 
DOUGHNUTS .. . . .. . . . . . .. . . . . . . . . . . ... . . .. . . . . . . . . 1 5 1  RHUBARB J A M  .. .. .. . . ... . .. .. ... ... . .. . . . . . ... . .  1 58 
MONKEY BREAD . . . . . . .. .. . . . . . . . .. . . . ... . . ... . . .  1 5 1  RHUBARB APRICOT J A M  .. .. . . . . . .. .. . . . . .. . .  1 58 
QUICK PECAN BREAKFAST RING . . . . . . . . .  1 5 1  BEET JELLY . .. .. .. . . . . . . . . . .. . . . ... . . . .. . . . . . .. . ... 1 58 
FRY BREAD .. . . . .. . .. . .. . ... .. . . . ... . .... . . . . .. . . . .  1 52 APPLE BUTTER .. . . . . .... . . . . .. .. . . .. . . . .. . . . .. . . .  1 59 
COFFEE CAKE . . .. . . . . . . . .. . . . . . . .. . . . . . . . .. . . .. . . 1 52 P INEAPPLE APRICOT JAM . . . . . ... .. . .. .. .. .. 1 59 
PULL APART BRAN BREAD . . . .. . . .. . .. . .. .. . 1 52 RHUBARB JAM : . . .. . . . . . . . .. . .. . . . ... . . . . . . . .. . . .  1 59 
GRAHAM NUT BREAD .. . . . . . . . . .. . . ... .. . .. . . .  1 52 CHOKECHERRY J ELLY . . . . . ... . . . .. . . . . .. . ... . .  1 59 
PARM ESAN APPETIZER BREAD . . .. . . . . .. . .  1 53 APPLE MARMALADE . . . . . .. . . . .. . . . . . . . . . . . .. .. 1 60 
DILLY CASSERO LE BREAD . . . . . . . . . .. . . . . .. . .  1 53 G RANDMA AIL T'S STRAWBERRY 
IRISH BREAD . . .. . . .. .. . . . . . . . .. . . . . . . . . . . .. . . . . .. .  1 53 JELLY . . . .. . . .. . . . . . . . . . . . .. .. ... .. . . . . .. . . . . .. .. . .  1 60 
PUMPKIN CORN BREAD .. . . . . ... . . . . . . . . . . . . . . .  1 54 
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